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Ali in GoóH Time 

Vermont vineyards are ripening 
to maturity 


Endangered Sp ecie s 

Suburbanization, animal rights, 
newcomers — these and other social 
trends have Yermont s hunting culture 


The Arts 

Selections from the arts scen^ : mclĘłhig 
Kevin Eubanks, thc Yermont Folki i fc 
Center and thc Brattlcboro Litera ry ftsHval 


Wireless Connection 

Author Ben Hewitt is raising his 
children on a smali Vermont farm. 
The boys are linkcd to the rhythms 
of rural life, but havc never sent a 
text message. In the 2ist century, 
is that OK? 


Out to Eat 

Restaurants to enjoy in Bradford, Burlington ) 
Fairfax, Montpelier and Shoreham 


Free Time 

Winę, agriculture and scenie vistas beckon 
in the Mount Snów Yalley 


Peaks, Pastures 
and Perseverance 

How two finc art galleries took 
root in JefFersonville 


Outdoor Recreation 

Along Yermont creeks, time dissolves 
for walkers and hikers 


Touch cm Ali 

Photographer Jeb Wallace-Brodeur 
captures the magie of baseball in our 
State, following the are of an entire 
season from the first warm-up toss 
of spring to the last out of autumn 


Vermont Gallery 

The photography of Roger Ir win 


Cooking in Season 

Apples, as crisp as autumn 


One in 625,741 

Every Yermonter has a story, 
ineludingjohn Pelleticr 


Vermont Observed 

History Lost and Found 






com 


Spccial Feature: “Fetching Larnbs," by 
Heather Caulfield, this ycar s Ralph 
fading Hill Literary Contest winner. 

'Sfi^es^hpw: Enjoy extra innings 
of t>asebaf photos taken by Jeb 
Wallace -Brbdeur. 


Slide Show: Seelrnore phocographs 
of life on a family form. 

Menus: Check out sample menus 
from the rcstaurants featured in 
Out to Eat. 
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Silent Fali 

M att Crawford, a veteran field- 
and-stream journalist, makes a 
compelling argument in“Endangered 

Species” (page 42) that 
hunting in Vermont 
is in decline — and 
that, without hunt¬ 
ing, the culture of our 
State could change 
profoundly. He leaves 
a reader wondering 
whether the homog- 
enized suburban 
culture that has taken 
over elsewhere may not 
follow close behind. 
The truth is, along 
a with hunting come many traditions that 
i are crucial to the fabric of our State: the 
i preparation for deer camp, the buck 
- pools at the generał storę, the hunting- 
1 widów sales. These are the touchstones 
of life in Vermont in late autumn, subtle 
reminders that we live somewhere 
different from the majority of Americans. 

Somehow these little details make 
us feel like insiders, like were in on some 
secret, much the same way mud season 
does. Deer rifle season, the two weeks 
that lead up to Thanksgiving weekend, 
is a time by which all Vermonters mark 
their calendars, if for no other reason 
than to remember to wear orange when 
walking in the woods. Although late 
November is not a pretty time of year 
in the traditional sense, it has a muted 
beauty all its own, and it draws us 
outdoors. (The extraordinary photos by 
Bear Cieri that accompany Crawfords 
article capture a timeless portrait of a 
Vermont deer camp in late fali.) 

Though hunting clearly seems to be in 
trouble, all is not lost. Crawford points out 
that Vermonters who have lived here for 
generations are morę likely to hunt than 
newcomers. But it is the newcomers, who 
are morę apt to be localvores, who may 



actually help save hunting in Vermont. 
After all, the greater the commitment 
to local food, the morę one can see the 
benefits of hunting. What could be morę 
“free-range” than wild venison? 

If hunting were to rebound, what 
a quintessentially Vermont story that 
would be — old and new Vermonters 
overlap, and our State moves forward in 
unexpected and admirable ways. 



A 

Mary Hegarty Nowlan, Editor 

Business Notes 

At Vermont Life, were continually 
looking for new ways to be a hub of 
activity for people who love Vermont. So 
were thrilled to announce the arrival of 
Dave Hakins, owner of Hakins LLC of 
Essex, as Vermont Lifes new Director of 
Advertising, Partnerships and Events. 

A native of Vermont, Hakins has 
extensive national experience, including 
a time as vice president of corporate 
promotion for Chase Manhattan Bank. 
He will be helping us develop corporate 
partnerships and will coordinate our 
print advertising, Online promotions, 
circulation promotions, custom 
publishing, events and merchandising. 
Dave can be reached at dave.hakins@ 
vermontlife.com. 

Jan Hubbard, owner of Crocodile 
Studio in Williston, will be Vermont 
Lifes new Director of Product Sales. 

Jan isnt new to the Vermont Life 
team. She earned national acclaim over 
the 18 years she worked as the magazines 
art director. She also served as the 
interim advertising sales director from 
2010 to 2011. 

In recent months, Jan has overseen 
the successful launch of the Vermont Life 
Artisan Catalog. In her new position, she 
will also sell Vermont Lifes Wholesale 
products to retailers both in and outside 
of Vermont. Jan can be reached at 
jan.hubbard@vermontlife.com. 






Explore the Possibilities 
www.vermontmeetings.com 


MEETIN 


VERMONT CONVENTION BUREAU 


Plan your 
next Meeting, 
Conference or 
Wedding 
in Yermont! 
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Architectural Design • Construction • Cabinetry 
Renovations • Historie Replica • Spray Foam Insulation 
Renewable Energy • Energy Audits • Green Products 
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Mapie View Alpaca Farm 

located in Brandon, Yermont 
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Conslructed by 

The McKernon Group 
www.mckernongroup.com 
(888) 484-4200 

Serving Vermont 
and Upstate New York 

Solar Power by 

Green Earth Energy (Gee) 

( 802 ) 247-1200 
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■ 2009 &2010 Best Landscaping 

ANDSHAPES \ Awarded by the Home Builders 

1 & Remodelers Association 


of Northern Yermont. 
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“Wonderful 
and Yibrant” 


I READ WITH SADNESS, yet tOtal 
understanding, the commenrs of 
some readers who said that the changes 
in Vermont Life magazine were enough 
to make them want to cancel their 
subscriptions. 

I am a recently retired educator who 
began visiting Vermont with my family 
during the '50S. We went to the Pownal 
and Bennington area and throughout 
the '6os didnt see much change. 

Our visits were less frequent but no 
less enjoyable starting in the '70S. Surę, 
some of our favorite places were gone. 

Surę, many things changed. But just like in 
real life, there were new places to go further 
north and east, new places to see while 
still enjoying many of our old favorites. 

My feelings about Vermont Life 
are the same. I didnt come to it until 
the '70S, but have seen much change 
over the decades. Yes, it s now filled 
with advertising. Many of my favorite 
photographers are gone. But the new 
photographs are as gorgeous as the old 
ones and the ads point out places and 
products I want to see on my next trips. 

This baby boomer knows that things 
in life have to change. You know that, 
too. And you have managed to keep up 
with the times and still show the beauty 
and serenity that makes Vermont the 
State that it is. 

Make the changes that you know are 
necessary and wonderful and vibrant. This 
boomer is with you for the entire ride! 
Richard Cogliandro, Cold Spring, N.Y. 

1 JUST WANTED TO ADD MY KUDOS 
to the refreshing redesign you've 
brought to Vermont Life! Having 
worked in publications for many years, 
and now retired, I appreciate the energy 
and effort apparent in your work, both 
in design and content. Taking on tougher 

vermontlife.com 
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At ClearLake Furniture, 

we craft each piece, one at a time, 
using sustainable hardwoods, and 
environmentally friendly fabrics, 
paints, and finishes. 


ClearLake 

Furniture 


www.clearlakefurniture.com 


Cnstom-crafted by band ... 
one piece at a time. 

Ludlow Gallery & Workshop 
322 Rte.100 North 
802.228.8395 


Because 
“green” 
goes with 
every decor! 


>0 

FSC 

SCSCOC 0014770. 


Ludlow Gallery 
& Workshop 

In a circa 1850 barn 
located on scenie 
Route 100—just 
two miles north of 
Ludlow on your 
way to Killington. 


Discover the 
ClearLake Lifestyle 


Free tours of 
our workshop 
are ojjered 
daily. 























topics, like Barres struggles (“Municipal 
Bonds,” Summer 2011) to recapture its 
sense of pride in changing economic 
times, is a breath of fresh, real air into 
the world of Vermont that we all love, 
but know has its challenges as well as 
its physical beauty and cultural markers 
from the past. Keep up the splendid 
work of helping us see Vermont anew 
in all its enduring and changing ways. 

Joe Ryan, Colcbester 

I recently became a new subscriber 
to Vermont Life sińce I felt some 
longing for the wonderful serenity of our 
nations first republic. So, I couldnt agree 
morę with Ms. Ana Araguas-DiTursis 
claim that Vermont s main export is 
"peace” and its tranąuil environment to 
the rest of the world (One in 625,741, 
Summer 2011). I am a proud graduate of 
Norwich University and the best thing 
that I can remember during my time 
there was the peace and quiet that I can 
never seem to get once I left. For that, 

I would love to come back and visit so 
I can get that "peace” that Ms. DiTursi 
brags about whenever she goes back to 
Argentina. As the Norwich motto says, 

"I will try.” 

Allen Rubio Sandico, Seattle, Wash. 

CORRECTIONS 

♦ The photograph on pages 6-7 of the 
Summer 2011 issue depicts a luna moth. 

A caption misidentified the type of moth. 

♦ Harriman Reservoir is the largest 
body of water entirely within Vermonts 
borders. A caption on page 21 of the 
Summer 2011 issue was incorrect. 


Send comments by e-mail to 


editors@vtlife.com 

Mail letters to 
Vermont Life 
One National Life Drive 
6th floor 

Montpelier, VT 05620 


With great power 
comes great design. 

' 



First, it seduces: With meticulous craftsmanship, beauty and style. Then, it produces: 
With a 402-horsepower bi-turbo V-8 engine, two driving modes that let you fne-tune 
the ride and electromechanical steering that strengthens the bond between you and 
the road. As the world’s original 4-door, 4-seat coupe, the CLS doesn’t just get you 
from place to place...it moves you. MBUSA.com/CLS 



Mercedes-Benz 

The best or nothing. 


THE AUTOMASTER 

3328 Shelburne Road 
Shelburne,Vermont 05482-6849 

802.985.8482 www.theautomastermercedesbenz.com 



91 Main St. Stowe,VT 
802-253-3033 
stowe@ferrojewelers.com 


AMERICAN 

GEM 

SÓCIETY 


*F E R R O* 

Estate £sf Custom Jewelers 


11 Central St. Woodstock,VT 
802457-1901 

woodstock@ferrojewelers.com 


Vermont snowflake pendants are 
custom madę in white gold with 
diamonds starting at $595.00. 

www.ferrojewelers.com 
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69 DEGREES SOUTH: 
THE SHACKLETON 
PROJECT 

Flynn MainStage 
Burlington 
Oct. 6 

, NE OF THE MOST 
harrowing tales in the 
annals of human endurance, 
the ordeal of Sir Ernest Shack- 
leton and his crew — ship- 
wrecked in Antarctica for 20 
months beginning in 1915 — 

vermontIife.com 


ABOVE Jazz artist 
Kevin Eubanks 


KEVIN EUBANKS 

Spruce Peak 
Performing Arts 
Center, Stowe 
Aug. 27 

evin Eubanks'TV 
career and "smooth 
jazz” success belies a rigorous 
and compiex musical back- 
ground. Before his 18-year 
stint on "The Tonight Show 
With Jay Leno," Eubanks 
had graduated from Berklee 


College of Musie and gone 
through hard-bop basie 
training with Art Blakeys 
Jazz Messengers and Roy 
Haynes, and even played 
with free-jazz punisher 
Sam Rivers. Eubanks' 
musie today breezes by at 
the other end of the spec¬ 
trum — pristine and polite 
— but that light toueh was 
earned through heavy lifting 
8 p.m., $50, www* 
sprucepeakarts.org. 
















RIGHT Edgy stage work 
69 Degrees South: 

The Shackleton Project 

comes to the stage in an edgy 
multidisciplinary production. 
Created by the New York- 
based company Phantom 
Limb and co-conceived with 
the Kronos Quartet, the 
production is described by its 
makers as a "visual narrative 
installationdmmotion ... mekk 
ing theater, dance, puppetry, 
photography, film, original 
contemporary musie and an 
unconventional acoustic palette 
to create a stunning and evoca- 
tive series of tableaux vivants.” 
7:30 p.m., $42, 
www.flynncenter.org. 



the arts 


BRATTLEBORO 
LITERARY FESTIVAL 

Various locations 

DOWNTOWN 

OCT. 14-16 

risis? What crisis? 

The publishing industry 
is going through convulsions, 
but you would never know it 
by the plump roster, emerg- 
ing stars and expanding 
activities of the Brattleboro 
Literary Festival, which 
marks its ioth anniversary 
this fali. Workshops will be 
offered for the first time at 


The Glamour of Rural Life 



N NoVEMBER 2002 , 

Evie Lovett, a pho- 
tographer from Putney, 
began a two-year project 
to document the per- 
formers at the Rainbow 
Cattle Co., a bar in rural 
Dummerston, north of 
Brattleboro, known for its 
drag queen nights. Lovett 
says,"Initially, I had lots 
of questions about why 
someone would dress in 
drag or about whether 
there was a specific 
moment of transforma- 
tion between the małe 
and female persona. 

Through the hours 
I spent backstage ... 

I Ve come to see those 
questions and distinctions 
as less important.... Drag for 
them is a means to explore 


creativity and a sense of fun. 
Knowing them has prompted 
me to ask myself: How do I 
let my hair down?" 


Lovetts images, along 
with audio excerpts of 
interviews, will be on exhibit 
in Middlebury at the Yermont 


Folklife Center. (Yes, its 
not your father s folklife 
center.) This is a widely 
traveled exhibit, first 
appearing in 2004 at 
galleries in Brattleboro, 
Boston, New York and 
Pittsburgh, and later 
appearing as far away as 
Phnom Penh, Cambodia. 
The audio excerpts were 
conducted by folklife 
center Staff, and add 
an extra, Vermont- 
specific dimension. 


"Backstage at the 
Rainbow Cattle Co/' 
Vermont Folklife 
Center, Middlebury. 
Sept. 9 to Dec. 3. Free, 
suggested donation $5, 
www.vermontfolklifecenter. 


org. 
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the arts 


the festival (in poetry and 
fiction writing) in conjuno 
tion with Marlboro Cob 
lege. Familiar names such 
as Vermont authors Julia 
Alvarez and Rowan Jacob- 
sen will appear. And the 
lineup has numerous next' 
generation talents, including 
Tea Obreht. Born in 1985, 
Obreht s debut novel, 

“The Tigers Wife," won 
the prestigious 2011 Orange 
Prize for Fiction (which 
included a payment of almost 
$50,000), and last year, she 
was the youngest writer 
named to The New Yorkers 
“Best 20 Writers Under 40/' 
www.brattleboroliterary 
festivahorg. 

CARL PALMER 

Tupelo Musie Hall 

White River Jct. 

OcT. 21 

HE BACKLASH tO 

progressive rock in 
the mid'Vos was swift and 
certain, with bands like the 
Ramones, The Clash and the 


RIGHT Saxophonist 
Ravi Coltrane 
BELOW Próg rock icon 
Car! Palmer 

Sex Pistols destroying the 
genre almost overnight. But 
before próg rock was old, it 
was young, and its classical- 
meets-rock complexity carried 
the thrill of the avant-garde. 
The top drummer of the era, 
Carl Palmer of Emerson, 

Lakę and Palmer, went on 
to join the '8os supergroup 
Asia, and he has continued 
to perform on reunion tours 
and on his own. The allmusic 
guide captures the sweep of 
Palmer s career, saying that 
in the summer of 1970 he 
was “one of the most idolized 
rock drummers in the world,” 
and today, at age 61, he is still 
admired for “his sustained 
(and still overwhelming) 
virtuosity." Palmers show 
in White River Junction, 
subtitled “Celebrating the 
Musie of Emerson, Lakę and 
Palmer," is part of a North 
American tour, and Palmer 
will be joined onstage by 
guitarist Paul Bielatowicz and 
bassist Simon Fitzpatrick. 

8 p*m., $45, www* 
tupelohallvermont*com. 


Marley opting for a safe career 
retreading dad s footsteps 
in the family business; hes 
found his own voice.” New 
York Times critic Ben Ratliff, 
reviewing a morę recent Village 
Vanguard performance, said of 
Ravi:“Mr. Coltrane doesnt go 
all the way into extremes. He 
isnt really a deep'ballad player 
or a fulminator. He doesnt 
impose on the audience, or not 
for long; he makes guarded, 
intricate, concise art ” 8 p.m., 
$40, www.flynncenter.org. 


RAVI COLTRANE 

Flynn MainStage 
Burlington 
Oct* 28 


Y OU HAVE TO MENTION 

that Ravi Coltrane is the 
son of jazz legends John and 
Alice Coltrane, that he was just 
two years old when his father 
died at age 40, and that by 
taking up the same instrument 
as his father, the tenor 
saxophone, Ravi set himself 
up for a lifetime 
of comparisons. 
Still, a elear 
consensus 
has emerged 
that Ravi is an 
impressive if less 
towering talent. 
BBC writer 
Peter Marsh 
declared eight 
years ago that 
“Ravis no Julian 
Lennon or Ziggy 


Quick 

Takes 

■ A rock legend, and one 
of the great blue-eyed soul 
singers, Gregg Allman plays 
Sept. 4 at the Paramount 
Theatre in Rutland, www. 
paramountvt.org. 

continued on page 16 
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KILLINGTON 

HAY FESTIVAL 

YERMONTS MOST COLORFUL FALL FESTIWAL 


GIANT HAY SCULPTURES | HAY MAŻE AND SCAVENGER HUNT 
WEEKLY EYEHTS | HAY FESTIYAL ALE | SPECIAL LODGING PACKAGES 


LABOR DAY THROUGH 
COLUMBUS DAY 2011 


No other celebration captures the spirit of autumn in Vermont like the Killington Hay Festival, and 
there’s no better way to capture the spirit of the Hay Festival than with a Vermont Life photo contest. 


Just submit any photo taken in Killington during the Hay Festival for 
a chance to win $500, and your photo will be featured in a Vermont 
Life Hay Festiwal Calendar and on vermontlife.com! Submit your best 
photo in one of three categories — cutest photo, most artistic, or 
very Vermont — and check back on October 17 to see which photos 
our panel of judges selected as the finalists. 


TOWN OF 

KILLINGTON 

YERMONT 


yermont 


For morę information about the Hay Festival, visit 

www. d i scoverki 11 i ngton.com. 
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Where genuine New England 
hospitality prevails. 
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MANCHESTER 


SHIRES^ 

OF VERMONT 


MOUNTAINS 


BENNINGTON- MANCHESTER 


800-362-4144 

visitmanchestervt.com 
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• Celebrating 250 years 

• Car Shows 

• Pullman Car “Sunbeam” 
at Hildene 

• Garlic Festival 

• Horse Show 

• Craft Shows 

• Museums & Galleries 

• Shopping & Dining 

• Romantic Inns 


Beimington I 

802-447-3311 

bennington.com 


www.TheShiresOfVermont.com 



Chitt&Kilth, t luMut 

Family Fun 
Casual Dining 
Guided Trail Rides 


“An ajfordable getaway with endlessfun, 



Silkscreen prinł by Amy Doucette 


■ Middlebury College hosts a 
Silkscreen Print Exhibition, featuring 
students work exploring photo-stencil 
techniąues, direcr drawing application 
and color registration. Dec, 1 - 12 , 
www,middlebury,edu/arts. 


■ Festival mashup Nor easter blends 
outdoor recreation, conservation, food 
and drink, and live musie. G, Love and 
Special Sauce headline among various 
bluegrass, folk and rock bands. Sept. 23 - 
25 , Burlington, www,noreasterems,com. 

■ Live electronica by Pretty Lights comes 
to Memoriał Auditorium in Burlington, 
Sept, 27 , www,highergroundmusic,com. 


■ Pianist Kenny Barron, a National 
Endowment for the Arts Jazz Master, 
performs Oct, 15 at the Latchis Theater 
in Brattleboro, www,latchis,com. 

■ Country superstar LeAnn Rimes 
appears in an intimate acoustic concert 
to benefit Kingdom County Productions’ 
performing arts programs for the 
community and area schools. 

Oct, 23 , Fuller Hall, St, Johnsbury, 
www,catamountarts,org. 

♦ Schedules subject ro change. 

♦ Prices listed are premium seats for adults; fees and 

tx\es may also apply. 

♦ Other evenrs available at u^^A-ermonrs^acarion.com. 

♦ To sign up for our free monthly e-newsletter that 

contains updated entertainment suggestions, 
visit vermontlife.com. 
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yermont 


Win 





festival 


September 

23-25 


Named a 
201 1 Tof) Ten 
Fali Event by tke 
V e rmont State Ckamber 
of Commeree, tbe fourtk annual 
Vermont Life Winę & Harvest Festival 
eelebrates tbe best ol Vermont s winę and food, 
and kigbligbts tke ąuality and ingenuity of 
Vermont produets and artisans. 

A. tkree-day event m Soutkern Vermont s 
Mount Snów Valley, tke W me & Harvest Festival 
oiiers an assortment of food-related ex£>eriences and dining o{)tions, 
mcluding festival grounds, entertainment, ckef demonstrations 
and numerous off-site dining events. 
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NOW, CALL 877.464.3511 


We warmly welcome you to an exquisite retreat that is the 
epitome of Vermont country luxury, a sublime escape from 
everyday life. Where the Staff makes you feel completely at 
home, if home were simply perfect. Savor fine dining in our 
Main Dining Room or lite farę in our pub; innovativc farę 
prepared with fresh, sustainable Yermont ingredicnts. 


The wilmington 

. Tawern 


Classic Inn Featuring 
9 Individually Appointed Guest Rooms 


Award Winning Fine Dining Restaurant Serving 
Handmade, Seasonal, Fresh Food 
From Local Farms 


rjisrt e ^Ettyiom' 


41 W Main St, Wilmington, 802-464-3768 
www.thewilmingtoninn.com 


Schedule o f E vents 


Friday, 
September 23 

Welcome to Vermont - 
Downtown Wilmington 
Stroił 

2nd Annual Vermont 
Soup Contest 
5:307:30 p.m. 


Vermont Wine-Pairing 
Dinners 

The Hermitage Inn, 
West Dover 
The Wilmington Inn, 
Wilmington 
Reservations reąuired 
7:30 p.m. 


Saturday, 
September 24 

The Indigenous 
Vermonter Breakfast 
Deerfield Valley 
Elementary School, 
Wilmington 
8-11 a.m. 


Sunday, 
September 25 

Vermont Life Winę 
& Harvest Festival 
Localvore Culinary 
Competition 
Mount Snów, Dover 
11 a.m.-4 p.m. 


Vermont Life Winę 
& Harvest Festival 
Mount Snów, Dover 
11 a.m.-4 p.m. 

Vermont Winę and 
Cheese Reception 
The Inn at Sawmill Farm, 
West Dover 
Reservations reąuired 
4:30-6 p.m. 


For a complete 
Schedule of events, 
ticket information, 
lodging packages and 
area Information, visit 
www*thevermont 
festivaLcom or cali 
(877) 887-6884 
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Dover, Yermont 


home of mount snów 


GrapeJpWine 


Peoplels United 
* Bank 


HERMITAGE INN 


The perfect vacation for all seasons 


www.hermitageinn.com 
25 Handle Road, West Dover, VT 05356 


Town of 

WILMINGTON 




YERMONT 


VPR 


SMOKE AND CURE 


Madę trom scratcn in yermont 
_ 


Grafton Village 
Cheese Company 


mount snów. 
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TASTINGS DAILY: 11AM-5PM 

Route 7, south of Shelburne Museum, 
north of VT Teddy Bear 

802.985.8222 www.shelburnevineyard.com 


in eijarc 




ONORA 

WINERY & VI N E YA R D, INC. 

Madę In Yermont Winę 
Winę Tastings Daily 

201 VT Route 112 Jacksoiwille, VT 05342 
(802) 368-2226 

3609 Main St., Manchester Village, VT 05254 

www.honorawinery.com 


Apple at its Most U 


Try delicious Yermont Ice Ciders 
from Eden Ice Cider Company and 
Champlain Orchards. These premier 
dessert wines bring a special finish to 
any meal and are the perfect accompa- 
niment to Vermont artisanal cheeses. 
Madę 100% from Vermont fresh apples 
and concentrated using only natural 
winter cold. Yisit— 


www.geticecider.com 


2010 GOLD MEDAL 

Eden Calville Blend 

2011 GOLD MEDAL 

Champlain Orchards Honeycrisp 


eden 


* 




eden 




West Charleston, VT / Shoreham, VT 

+ 1.802.895.2838 

contact@edenicecider.com 


Shelburne Farmś 

-1 ' >4; i i 


• Property Tours 

• Cheesemaking 

• Children s Farmyard 

• The Inn at Shelburne 
Farms 

• Walking Trails 

• Welcome Center 
8c Farm Storę 


Harvest Festival • Sat ., Sept. 17 
24 th Art at the Coach Barn | 
Sept. 23 - Oct. 23 


J 


Shelburne, VT • 802-985-8686 • www.shelburnefarms.org 


yermont 

Winę Harvest 

F E S T I V A L 






Yisit our new tasting room at 
Saxtons River Distillery 
Route 30, Brattleboro, Yermont 


Visit www.saplingliqueur.com 
for morę information 


W1NNER 

San Francisco World Spirits Competition 


2011 Gold Medal 

XI. fŁUłCIKO ' “1* 

1 2011 i t - “ 
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Restaurants 
to Enjoy 


Jm, 
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Bluebird Tavern 

Burlington 

I t is not unusual to enter the 
Bluebird Tavern kitchen and see 
half a free-range veal calf or a whole 
pig freshly delivered from a local farm. 
“We try to use the whole animal,“ says 
French-trained chef Michael Clauss, 
offering examples from the restaurant s 
well-known butchers board, such as 
meltdmyour-mouth cob-smoked fresh 
bacon and pistachio-studded rabbit ter- 
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out to eat 


rine. Many guests 
graze on shared 
boards and smali and 
large plates (crisp- 
skinned pork belly 
with charred octopus 
nuggets is one stand- 
out) with the killer 
house cocktails. Four 
varieties of raw oysters 
are always available 
and Tavern Tuesdays 
feature $10 deals on 
both the satisfying 
double beef burger 
with herb-scattered 
French fries and a 
weekly twist on mus- 
sels and fries, perhaps with house-made 
chorizo, safFron and pickled peppers. 
Mains include pan-roasted chicken with 
nutty farro and goat cheese or indulgent 
house-made boudin noir with potato 
puree and brown butter apples. Pick a 
table near the buzzing bar or, in warmer 
weather, on the outdoor-screened dining 
room overlooking the Winooski River. 
The Intervale, where many ingredients 
are grown, is just a quarter mile away. 
$$-$$$$ 

Bluebird Tavern 

317 Riverside Avenue, Burlington 

(802) 540-1786 

www.bluebirdtavern.com ~ MP 


a deep foundation for 
each of the 500 soups, 
stews and chilis on her 
global roster. From an 
aptly named “sexy, silky” 
mushroom soup to a 
red lentil soup blooming 
with Eastern spices and 
a touch of coconut milk 
to Fiesta beef stew fuli 
of rich, tender local 
meat and sweet-spicy 
warmth,“almost every 
soup has a story,” Root 
says, "and everyone has 
a favorite.” There are 
also good French-grilled 
sandwiches, salads and 
house-made desserts, like an intensely 
creamy cheesecake. Root teaches 
occasional classes where fans can learn 
the complex secrets of Vietnamese pho 
(served every Friday). But if its soup 
youre after, and you cant decide, ask 
for a sample. Bonus: If you re visibly 
pregnant, the soup is on the house. 
$-$$ 

That s Life Soup 

41 Elm Street, Montpelier 

(802) 223-5333 

No credit cards 

Facebook web presence only ~ MP 

Foothills Bakery 

Fairfax 



12 and under 


13-18 
19-25 
$$$$ 26-32 
S$$Ś 33 and up 


That's Life Soup 

Montpelier 

P am Root believes that everyone 
would be healthier and happier 
if they ate soup every day — shes 
doing her bit by offering a variety of 
nourishing, delicious options for lunch 
and dinner at her smali but airy Arts 
and Crafts-style restaurant. While you 
can order soup to go, its not a grab- 
and-go kind of place. Good soup takes 
time, says Root, explaining how she 
makes stock from scratch, largely with 
local and organie ingredients, to provide 


H OUSED IN A FORMER pOSt oflice 
with a wide front porch, Foothills 
Bakery radiates the warmth and 


welcoming personality 
of chef-owner Amy 
Bell. Prices are in 
keeping with this 
rural areas frugal 
sensibilities, but 
the cozy bakery s 
breakfast and lunch 


For a glimpse 
at the menus of 
the restaurants 
featured here, visit 
vermontlife.com. 


menus aim high with creative twists 
on homey elassies like house-roasted 
turkey on freshly baked bread dressed 


Good design 



from our hands 
to yours — 
come see it madę! 


open every day 
324 county Street 
bennington, vermont 

800.205.8033 

benningtonpotters.com 

bennington 

wpotters^ 

JL making pottery locally for 63 years 
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socks 

Mismatched with Care in Yermont." 


Mismatched socks for adults, kids & babies. 


Use coupon codę VTLIFE at www.socklady.com 
to get free shipping on orders over $50. 

details at socklady.com/vtlife 



*T\ ■ 

4 ^ 


Jowe ryg ^ ^ 

Hiking and mountain bike trails on over 2500 acres 

Equipment rentals, instrucdon and retail shop j 

Micro brewed Austrian style Trapp Lagers 
European-style accommodations and cuisine |' i \ 

TrpppTómiltj Upcfęe 

>\fittfe oj y\ustria. ^\fot oj c ()cnnont. 

Stowe, Yermont 800 826 7000 wav.trappfamily.com 


with spicy tarragon-mustard spread, 
almond-crunch egg salad and pecan 
pie-topped brownies. A daily variety 
of mostly vegetarian soups indudes 
Indian-inspired mulligatawny, velvety 
Hungarian mushroom and summery 
gazpacho. Everything is madę from 
scratch using fresh ingredients — many 
from the home garden Bell and her 
husband cultivate a few miles away. 

The hand-rolled pastries are a local 
passion, especially the cherry-cheese 
Danish and croissants, which are perfect 
parts chewy and flaky and baked fuli 
of sumptuous fillings, from sweet-tart 
raspberry to savory scrambled egg, 
tomato, Swiss and provolone with lemon- 
chive sour cream. Relax like a regular or 
take your order to go. After a few visits, 
Bell will probably know your name. 

$ 

Foothills Bakery 

1123 Main Street, Fairfax 
(802) 849-6601 ~ KA 

Shoreham Inn 

Shoreham 

W HEN DoMINIC AND MOLLY 
Francis traded London city life 
for a shot at running a Vermont country 
inn, they hoped that the pub culture they 
knew and loved would translate across 
the Adantic/Tn England or Ireland, 
there are pubs and gathering places like 
this everywhere,” Molly says."We just 
thought,'It should work here, too.'” 

Nearly eight years later, the Shoreham 
Inns gastropub bustles with neighbors 
chatting over pints of Guinness or 
Switchback, as well as tourists on bike 
or foliage tours. Dominics dinner menu 
changes daily; come fali and winter, best 
bets include stick-to-your-ribs comfort 
food like hearty beef and Guinness stew 
or traditional English bangers and mash. 
The family-friendly pub also dishes 
up vegetarian farę and New England 
twists on international cuisine, like a 
rich local squash risotto. Molly deftly 
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fields drink orders, waits tables and takes 
charge of sweets, including the heavenly 
banoffi pie — an English dessert madę 
with bananas, tofFee and whipped cream. 
The comfortable, old-world atmosphere 
melds perfecdy with the 200-year-old 
building and its massive wooden beams. 

“It really works because the people around 
here make it their own," says Molly. 
$-$$$ 

Shoreham Inn 
51 Inn Road, Shoreham 
(802) 897-5081 

Inn and pub closed in November 
www.shorehaminn.com ~ KF 

The Perfecł Pear Cafe 

Bradford 

I t can be tough to decide between 
the jovial atmosphere of a pub and 
a special dining experience, but at the 
Vermont Beer Company, the downstairs 
pub at The Perfect Pear, you can attend 
trivia Tuesdays without sacrificing 
gourmet taste. Recent standouts were 
the duck confit, elegantly set on a bed 
of crispy sweet potato fries topped with 
a drizzle of cider glaze, and the wild 
mushroom ravioli, taken up a notch 
with a roasted lemon and tomato sauce. 
Even pub classics are perfectly executed, 
like the not-at-all-greasy fish and chips 
in which crisp breading encases flaky, 
moist haddock. For a morę upscale 
environment (no trivia) and expanded 
menu, dine upstairs in the cafe. Wherever 
you eat, make surę you try the ever- 
changing house-brewed beers like Black 
Pepper Porter and Citra Amber Rye, big 
flavors from the self-proclaimed“smallest 
brewery in Vermont.” This spot proves 
that you dont need white tablecloths to 
find creative food — or that pub food 
should be anything less than delicious. 
$-$$$ 

The Perfect Pear Cafe 
48 South Main Street, Bradford 
(802) 222-5912 

www.theperfectpearcafe.com ~ SBG # 


Enjoy the Brilliance of Fali 

at Basin Harbor Club Resort 


Bookyour vacation Uf one September 5 th , 2011 
and receive $50.00 in Basin Bucks! 0 


For morę information or to book your 
fali escape cali 800-622-4000. 



BEAUTIFUL. ELEGANT. PERFECT. 


°Some exclusions may apply. 



BASIN HARBOR CLUB 

On Lakę Champlain,Vermont 



Living 


At Wake Robin, residents have designed 
and built three miles of walking trails. 

Each Spring, we make mapie syrup in the 
community sugar house and each Fali, 
we harvest honey from our beehives. We 
compost, plant gardens, and work with Staff 
to fol Iow earth-friendly practices, conserve 
energy and use locally grown foods. 


Live the life you choose—in our vibrant 
community that shares your “green” 
ideals. We’re happy to tell you morę. 

Visit our website or give us a cali today to 

Schedule a tour. 

802.264.5100 / wakerobin.com 


WkkeRobin 


VERMONTS UEECARE COMMUMTY 


SHELBURNE, VERM0NT 
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£feM‘ iuse 

Yermont’8 Cutting-Edge Steakhouse 

Unmatched Steaks with 
a perfectly matched new atmosphere. 

■ 

Montpelier, VT 
(802) 223-5222 jmorgans.com 




HERMITAGE 

AN ELEGANT COUNTRY INN 

An exquisite retreat: beautifully 
appointed rooms, fine dining, pub, spa. 
Member: Select Registry & Vermont 
Fresh NetWork. Weddings, Groups, 
Conferences, Ski/Golf Packages. 


West Dover, VT 
(877) 464'35H hermitageinn.com 


c Ihe c Williams *1nn 

<x>oo<xxxxxxxxx> 

Old-fashioned 
New England hospitality: 

125 rooms, indoor pool, sauna, 
hot tub, restaurant, tavern. 

Sunday brunch. 

Special stay plans. 

■ 

WlLLIAMSTOWN, MA 
(800) 828-0133 williamsinn.com 




Historie art deco hotel 
and theatre complex includes pub, 
restaurant, boutique shops. 
Near Stores, restaurants, galleries. 
Continental breakfast, nonsmoking, 

Wi-Fi. 

■ 

Brattleboro, VT 
(800) 798-6301 latchis.com 





Farm vacation serves abundant, fresh 
local foods family style; lodging; farm 
activities; outdoor reereation; relaxing 
retreat for family and friends. 

■ 

Rochester, VT 
(802) 767-3926 libertyhillfarm.com 


MOUNTAIN Top 

Im & Resort ^!*' 

Overlooking spectacular mountains 
and a sparkling lakę, this four-season 
Resort offers"breathtaking views,” 
casual dining, endless outdoor 
adventures. Close to Killington. 

■ 

Chittenden, VT 
(802) 483-2311 mountaintopinn.com 
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The Inn at 
Shelburne Farms 



Open May 6 — October 16, 2011, 
for breakfast, dinner, 

Sunday brunch, Sunday suppers 
and overnight accommodations. 

■ 

Shelburne, VT 

(802) 985-8498 shelburnefarms.org 


Bryant 

House 

RESTAURANT 

ae The Vermont Country Storę* 

Enjoy uncommonly delicious comfort 
food in our 1827 Eating Rooms and 
1875 Tavern. Serving breakfast, lunch, 
dinner, and Sunday Brunch. 

■ 

Weston, VT 

(802) 824-6287 VermontCountryStore.com 



Set on 150 mountainside acres 
overlooking the famous Battenkill. 
Romantic rooms with views. Fresh local 
cuisine, gala weddings, restful retreats. 

■ 

Arlington, VT 

(802) 375-6516 westmountaininn.com 


Snów Goose 
Inn 


Mount Snów, VT 


Boutique hotel near 
the base ot Mount Snów. 
Antique-appointed rooms, 
fireplaces, Jacuzzis. Pet-friendly. 
Wi-Fi, cable TV, private baths, A/C. 

■ 

West Dover, VT 

(888) 604-7964 snowgooseinn.com 



Capitol Plaża 

-♦- 

I lOTEL & CoNFERENCE CENTER 

Central Vermonts Premier 
Hotel & Conference Center. 
Exceptional hospitality and comfort. 
Voted"Best Hotel” in Central Vermont. 

■ 

Montpelier, VT 
(800) 274-5252 capitolplaza.com 



Willard Street Inn 


- BED 8t BREAKFAST MANSION 

Offering 14 individually appointed guest 
rooms, English gardens, and chef-prepared 
breakfasts. Experience the Service of 
Yesterday with the Amenities of Today. 

Burlington, VT 
(800) 577-8712 willardstreetinn.com 



Brass Lantern Inn 


Bed & Breakfast* Stowe, Vermont 

From our guests... 

“Charming” 

”Attentive to service, delicious food 
and warm ambiance” 

“Felt like we were staying with good friends" 
“Our visit wasnt long enough” 

■ 

Stowe, VT 

(800) 729-2980 brasslanterninn.com 



Plus 


Near Ben & Jerrys & Stowe: 

84 rooms/suites, some w/ Whirlpool, 
fireplace, views. Cafe, activity/fitness center, 
pool. Wi-Fi; Continental breakfast; 
kids stay free. 

■ 

Watęrb u ry, VT 
(800) 621-7822 

bestwesternwaterburystowe.com 





WILL MOSES 


"BACK TO SCHOOL" Print 14"x 20" 
$160. + S&H 


'FIREFLY DANCE" Puzzle 1000 pieces 
$16.95 + S&H 


'GIRLS NIGHT OUT" Poster 24 V 2 ” x 19” 
$38. + S&H 


"Art to warm your heart and home" 

MT. NEBO GALLERY 

60 Grandma Moses Rd. 

P.O. Box 94, Eagle Bridge, NY 12057 

1 - 800 - 328-6326 

FREE color catalog is available featuring 
Will Moses limited edition Folk Art Prints, 
Books, Puzzles, Cards & Morel 

VISA MASTERCARD AMERICAN EXPRESS 

Visit us on the web at www.willmoses.com 
or visit the Will Moses Dealer nearest you: 

Bennington Museum, Bennington, VT. 
Framing Format, St. Johnsbury, VT. 

Jay Country Storę, Jay, VT. 

Paradę Gallery, Warren, VT. 
Yermont Artisan Designs, Brattleboro, VT. 
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free time in ... 




By Peggy Shinn 

Photographed by 
Jeff Dickinson 


F ROM THE BROAD FIELDSTONE 

patio of Avigliano, the Honora 
Winerys event center, the view 
south could have been Italy. Except the 
foliage was classic New England. And the 
clean crisp autumn air matched the winę 
in hand, a blend from white cold-weather 
grapę varietals that vineyard owner 
Patricia Farrington is growing. 

In addition to this white winę, the 
samples of red were too tempting to 
pass up — a St. Croix, Frontenac and 
Sabrevois — further testament that 
Vermont s climate can be overcome by 
enterprising growers. 

In fact, theres a whole world of wines 
beyond chardonnays, cabernets and 
merlots awaiting at Honoras fali program 
“Release Your Inner Winemaker.” 
Participants purchase their choice of 
grapes and type of oak barrel, then take 
part in the winemaking process — from 
pruning the vines to harvesting the grapes 
to production, helping as much or as little 
as desired throughout the process. 

The winery is just one of the many 
agribusinesses in Southern Vermont s 
Mount Snów Valley that work the land 
and invite others to help in the process. 

When the valley was first settled dur- 
ing the mid-i8th century, farming was 



also a vital part of life in the area. Then, 
in 1936, The Molly Stark Trail (Route 9), 
opened up the region — which includes 
the towns of Wilmington, Dover, Whit- 
ingham, Readsboro and Wardsboro — to 
tourism. In 1954, Mount Snów opened as 
a ski area in West Dover, and the region 
became a four-season destination. 

These days, downtown Wilmingtons 
historie buildings are home to shops that 
invite browsing, like Bartlebys Books, Just 
Bead It and Manyus Boutiąue for wom- 
ens apparel. Cantilevered over the North 
Branch of the Deerfield River, Dot s 
Restaurant attracts locals and tourists for 


ABOVE Town of Wilmington 
OPPOSITE. TOP Scenie chairlift 
rides at Mount Snów. West Dover 
CENTER Bartleby's Books. 
Wilmington BOTTOM White House 
Inn. Wilmington 

breakfast or the blue-plate special. 

The ski area, too, has changed a bit 
over the years, and is now one of the 
top mountain biking destinations in the 
East. Often home to World Cup or top 
national mountain bike competitions, 
the resorts 35-plus miles of mountain 
bike trails — from wide open work roads 
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to slippery-rooted single^track trails — 
attract the intrepid. A pleasant loop for 
beginners circles closer to the base area. 

In the fali, the Summit Express 
chairlift is a popular way to see the 
regions bright yellow and red foliage. 

Take the lift both up and down. Or ride 
the chair to the top, then hike down. 
Mountain bikers can let the Canyon 
Express chairlift carry them up and let 
gravity do the work on the way down. 

From Mount Snows lifts and trails, 
you can see out across the bucolic 
valley, where many farms were long ago 
converted to bed-and-breakfasts. The 
Hermitage Inn, about 2.5 miles south 
of Mount Snów, was built in 1842 as a 
farmhouse, but has been an elegant inn 
for almost 50 years. The current owners, 
who renovated and reopened the inn in 
2008, have maintained the Hermitages 
luxuries while implementing solar power 
and other green initiatives. 

The Hermitage is popular with 
outdoor enthusiasts. The pond is stocked 
with rainbow trout for fly-fishing, and 
a three-mile trail connects the inn to 
Mount Snows trail system (though 
beware: Its a steady climb to the ski 
resort). The inn also has its own nine- 
mile trail system for hiking and biking. 

In the evenings, the inns bar serves up 
snacks like pork sliders with apple butter 
and jalapeńos or truffled deviled eggs, or 
the restaurant offers morę elegant farę. 
The Hermitage also has an extensive 
winę cellar where connoisseurs can select 
a bottle or enjoy a meal with friends. 

Like the Mount Snów Valley 
itself, The Hermitage has kept ties to 
its agrarian roots. The arugula on the 
smoked salmon sandwich often comes 
from one of three gardens on site. Guests 
can help press cider from apples picked 
from the property s orchard or tag along 
to the garden with Chef Paul Eschbach to 
see what hes creating for dinner that night. 

Across the valley, the Boyd Family 




October 1 & 2 


Visit Over 200 Artisans in 
147 locations across Vermont 

Vermont Foliage Tour Guide available 
at tourist information sites on 
1-89 and 1-91, and Rte 4. 



vermontcrafts.com 


CONVENIENTLY LOCATED 
RIGHT SMACK IN THE 
MIDDLE OF YOUR TRAVEL 
PLANS. 

When it comes to travel, Courtyard by 
Marriott Middlebury offers a refreshing 
way to unwind. Indoor pool and Whirlpool, 
free wi fi, suites with fireplaces. Meeting 
space for up to 50. 

To reserve your room, cali 800-388-7775, 
or visit courtyard.com. 



IT’S A NEW STAY.' 

Courtyard by Marriott' 

Middlebury 
309 Court St. 
Middlebury, VT 
T 802.388.7600 F 802.388.7602 
Courtyard.com 

Just five minutes from the college and historie downtown 
Middlebury 
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EXCITEM ENT 
AWAITS 

-oza amid ©sł>- 

THE PRACTICAL 
& HARD-TO-FIND 
ITEMS THAT LINĘ 
OUR SHELVES & 

triggerfo rgo tten 
memories and 
countless smiles. 


YOU W0N’T FIND THAT ANYWHERE ELSE 

0 THESV’ 

When in Weston, enjoy a meal at BrytUlt 
The Bryant House & Mildreds Daiiy Bar. 

The Vermont Country Storr 

—---- -- - -- — 



The Vermont Country Storę 

Purveyors of the Practical & Hard-To-Find 

Weston & Rockingham, Vermont 1 802 . 824.3184 | www.VermontCountryStore.com 



The Terry Tyler Collection of Vermont Firearms 

io6 rare firearms madę from 1790-1900 by Vermont gunmakers. On public 
display for the first time; hunting rifles, target rifles, pistols and military 
guns from the Mexican-American and Civil wars. 

May 15-Oct. 30 

SPONSORED fgr NK ĘgĘgĘ 

MEDIA SUPPORT: CHCAX 


6000 Shelburne Road, Shelburne, Vermont, 802-985-3346 


SHELBURNE 
M U S E U M 


free łime in ... 


Farm also welcomes visitors. In early 
September, you can pick your own 
raspberries, select a pumpkin, or attend 
a workshop on how to make a festive fali 
floral arrangement with mums or even 
Brussels sprouts stalks. 

One of the best places to see 
Vermont agriculture at work is from the 
fields above the Boyds farmyard. Hike up 
the road, then gazę back at the Southern 
tip of the Green Mountains and down 
at the Boyds newfangled“hoop houses," 
simple yet cutting-edge structures that 
allow the Boyds to grow produce almost 
year-round in Vermont's rugged climate. 
The working farm has been in the Boyd 
family for morę than 80 years, and the 
Boyds are always trying to think of new 
ways to bring community agriculture to 
the publics attention. This fali, they plan 
to open a farm market to sell other local 
farmers produce, as well as their own. 

“ Were charged with bringing 
agriculture to people who dont have it 
in their lives," says Janet Boyd."Farming 
really fulfills something in your soul, and 
you dont know youre missing it until 
you see it." 

If you go ... 

The Honora Winery Tasłing 
Room is located in downtown 
Jacksonville, about six miles south of 
Wilmington on Route 112. The tasting 
room is open seven days a week: Monday 
- Thursday, 11 a.m. to 5 p.m., Friday, 

11 a.m. to 6 p.m., and Saturday and 
Sunday, 10 a.m. to 6 p.m., (802) 368-2226. 
Check the website, www.honorawinery. 
com, for information on vineyard tours 
and special events, like the annual 
Vermont Life Winę & Harvest Festival, 
or cali (802) 368-2233. 

At Mount Snów, a scenie chairlift 
ride goes for $10, and hiking is free. A 
mountain biking trail pass costs $30 for 
lift and trail access, or $10 for just trail 
access. Two chairlifts are open 10 a.m. 
to 4 p.m. Saturday and Sunday, morę 
regularly during peak foliage. Bike rentals 
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are available, as are clinics and tours. Cali 
(802) 464-3333 for morę information, or 
go to www.mountsnow.com. 

For lodging & dining ... 

In Wilmington, the White House 
Inn looks like an antebeilum mansion 
presiding over the hills of Vermont. The 
inn has 16 guest rooms uniquely appointed 
with period antiques, and each room has 
a view of the surrounding countryside as 
well as the inns well-kept gardens and 
grounds. Amenities include indoor and 
outdoor pools, a gamę room and a spa. 
(866) 774-2135 or (802) 464-2135, or 
www.whitehouseinn.com. 

The Hermitage is an elegant 
15-room country inn with resort 
amenities and a strong environmental 
commitment — from composting to 
solar power. The Hermitages restaurant 
— open to guests and to the public for 
breakfast, lunch and dinner — is known 
as one of the best in the area. For 
lodging or dining reservations, cali 
(877) 464-3511 or (802) 464-3511, or visit 
www.hermitageinn.com. 

For less formal dining, try Dot's 
Restaurant in downtown Wilmington. 
A local favorite, Dots serves homemade 
comfort food such as meatloaf and 
roast pork, and breakfast is available 
until 3 p.m. (802) 464-7284 or www. 
dotsofvermont.com. 

Just east of Wilmington is another 
local favorite, Wahoo's Eatery. This 
outdoor snack bar makes homemade 
wraps, sandwiches and burgers, with 
grass-fed beef and local Vermont chicken 
available. Top it off with an old-fashioned 
creemee or root beer float. (802) 464-0110 
or www.wahooseatery.com. 

Nearer Mount Snów, stop by TC's 
Family Restaurant, owned by the 
parents of snowboarder Kelly Clark, 
the Olympic gold medalist. Check out 
Clarks memorabilia while waiting for 
one of TC s many appetizers, or their 
pizza, pasta or ribs. (802) 464-5900 or 
www.tcsrestaurant.com. D 



From the makers of: 


DAIRY ASSOCIATION CO., INC. 


P.O. BOX 145, DEPT. VL11, LYNDONVILLE, VT 05851/TEL. 802-626-36 1 O/WWW.BAGBALM.COM 
WEST OF ROCKIES: SMITH SALES SERYICE, PO BOX 48, OREGON CITY, OR 97045 


MAKE GREAT 
STRIDES WITH 
YOUR ŁEATHER. 


Tack Master 1 cleans, conditions, 

and preserves. Our new formulation 
penetrates even deeper, helps restore 
with natural oils, and delivers a 
brilliant finish. At tack shops, farm, 
and hardware Stores. If unavailable, 
order direct: 32 oz. $ 13 . 95 ; 16 oz. 
$ 9 . 95 ; 8 oz. $ 6 . 95 ; 4 oz. $ 4 . 95 . 




LEAVES NOTHING IN ITS PATH. 
EXCEPT THE COMPETITION. 

Put an end to fali cleanup hassle with a DR® LEAF and LAWN 
VACUUM. No other is built stronger or lasts longer. 

UNSTOPPABLE POWER Clear acres of leaves, pine cones, 
pine needles, grass clippings, nuts. 

HUGE CAPACITY Exclusive shredding action reduces debris 
10:1, for morę vacuuming and less unloading. 

BUILT TO LAST Beefy Steel frame, large hoses, hard shell 
collector, commercial engine options. 

Visit our Factory Storę in Vergennes! mo „ @20n ‘'models WAILABLE! 


c'-J ; 


tOMEO^ 


Cali for a FREE DVD & Catalog! 

FREE 1 “ 888 - 206-0022 

www.DRIeafvac.com 
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oułdoor recreation 


Stream of 
Consciousness 


Along Vermont creeks, time dissolves 
for walkers and bikers 


I n the late summer and fall, when the water table 
is down and the woods are reasonably dry, Vermont's 
streams and their welbdefined drainages offer hikers a 
world of possibility. As the natural pathways connecting our 
mountains and valleys, streams come in all shapes and sizes. 
Some drop precipitously, slicing through geologie time, and 
can be technically challenging to follow. Others meander 
gently through the mountains, especially at lower elevations, 
with good footing midstream and enough space along their 
banks to keep you exploring comfortably for hours. 















Contact us today to find the perfect 
solution for your space. 


spot 

Life remodeled begins with Windows and doors that are just right. Bring the outside in. 
And vice versa. With expertly crafted, impeccably finished Maryin® Patio Doors. 
Choose a design with an energy efficiency solution that fits your home. See 
inspirational videos. Get design tips from the experts. Ali at myMarvin.com 


Love your house, but hate your Windows ? Tell us why andyou could be one of three 
lucky winners to receive new Windows and doors installed in your home!* 

Enter to win at: www.replacementwindowsfrommarvin.com 


MARVINv4« 

Windows and Doors 

Built around you. 


*Visil www.replacementwindowsfrommaryin.com for complete rules and regulations. 

©2011 Marvin Windows and Doors Ali rights reserved. ©Registered trademark of Marvin Windows and Doors. 


MARVIN DESIGN GALLERY 

By Windows & Doors By Brownell 

Williston, VT 

800 - 773-4803 

www.wdbrownell.com 


Oakes Bros. Marvin Showcase 

Bradford, VT 

800 - 455-5280 

www.oakesbrothers.com 


r.k. Miles Incorporated 

Marvin Windows and Doors Showcase 
Manchester Center, VT 
888 - 447-5645 

www.rkmiles.com 


r.k. Miles Incorporated 

Middlebury, VT 

800 - 564-2721 

www.rkmiles.com 
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Uermont 


HOOK BRACELET 1 


RECOGNIZED BV LOCALS AND VMTOR$ ALIKE AS 

THE SYMBOLIC TREASURE OF UERMONT! 

Whether you are here for a Winter vacation with sparkling snów 
for boarding, skiing, snowshoeing or sleigh rides; Spring's mapie 
sugaring, kayaking, biking and the Vermont City Marathon; 
Summer's hiking, camping, biking, farmer's markets, golf and 
water fun; or Fall's fabulous mountain foliage ablaze with color as 
a backdrop for hayrides, cider making and harvest festivals... 
the Vermont Hook Bracelet™ is a perfect reminder of your 
special times or to celebrate how lucky you are to live here! 
Vermont... the Green Mountain State, is saluted with this sterling 
silver bracelet designed locally by Carol L. Rosę of Shelburne. The four 
14K gold wraps symbolize each of the distinct seasons enjoyed by 
visitors and locals alike. 

sO [nmręy fflu© DsrscsOsos atHKDgs \5fnMmnC 


Barre - Richard J. Wobby Jewelers Bennington - K.F. Armstrong Jewelers 
Brattleboro - Renaissance Fine Jewelry Burlington - Fremeau Jewelers 
Manchester - Northeastern Fine Jewelery Newport - Newport Jewelers 
St. Johnsbury - Sunshine Jewelers / Moose River Lakę & Lodoe 

www.VermontHookBracelet.com 




PILLSBURY MANOR INDEPENDENT LIYING COMMUNITIES 


Come, tour our facility, meet our people, and learn 
about our many options for seniors who want to live 
independently in a warm, supportive social setting. 

For morę information including time and datę, cali 
Jayme Thompson today at (802) 863-7897 ext. 215, 
or visit our web site at www.PillsburyManor.com. 

Pillsbury Manor 

J Touching the Hearts of Seniors 


Open House 



Whether you get your feet wet or 
not, go tor just a stroił or follow a stream 
up a mountain, the rewards of stream 
walking are numerous: cascades and 
crystabclear pools; ferm and moss-filled 
chasms; the ever-present sounds of 
water; the brilliant colors of foliage. 

B rian Au st, a naturalist and 
resident of Waitsfield, is an avid 
stream walker. During his forays, he 
savors the enchanted glades, refreshing 
pools and rare views among the Green 
Mountains, and he is propelled on his 
way by 'the tantalizing lure of whats up 
around the bend.” 

There are no guidebooks (that we 



Vermonts streams, and it is unlikely you 
will encounter anyone along the way, so 
the safest approach is to travel with a 
friend or two. Start off easy, and follow 
the usual common sense rules of being in 
the woods: pack some food, carry some 
drinking water, and wear sturdy shoes 
that can handle getting wet. Also, to help 
fight the spread of invasive species, it is 
recommended that you wash your shoes 
before and after each trek. 

For Aust, creek walking ofFers a 
wonderful perspective on our beautiful 
woods and mountains. “Time dissolves 
and even the setting sun is obscured by 
the dense foliage and ravine walls” he 
says. “And at the end of the day, your 
body will be sore and tired in places that 
you didn t even know existed.” 
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COME FOR THE MOUNTAINS. 




STAY FOR THE VALLEY. 
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Mctd River Volley 

V E R M O N T 


The Mad River Valley is home to exciting winter sports, 
breathtaking landscapes, romantic getaways, and 
delicious local cuisine. In short, we’re everything you’ve 
come to expect from authentic Yermont. 


□ 


Visit our site for a chance 
to win an Apple iPad 2 


madrivervalley.com/ipad 
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The photographs of Roger Irwin 


Naturę photographytakes patience,” 


about the last six 


m 


to his passion for shooting 


Hiking moosc paths and paddling 


Irwin takes his remarkable images within just a 


20'mile radius of his home in Maidstone, along 


the Connecticut River in the Northeast Kinedom 


I sit in blinds for hundreds of hours to get photos 


of the elusive bobcat and feel the excitement of 


that moment, says Irwin, or experience the thrill 




of calling in a large-racked buli moose to within a 




few yards, and you are surę he can hear your heart 


pounding and jyill run before he is close enough to 


get the shot/' 

































previous spread Majestic 
buli moose, Lemington 
LEFT Moose in autumn woods, 
East Haven 

RIGHT. TOP Porcupine. Gronby 
MIDDLE Fox kits, Maidstone 
BOTTOM Great blue heron, 
Maidstone 
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Ali in 
Good Time 

Reported by Sharon Johnson 
P h otographed by Jim Westphalen 

ike the land itself, Vermont agriculture 
is not in a hurry. But it is ever evolving, 
moving with forces large and smali, changing 
' slowly before our eyes. "Before 2008, there 
were about five wineries in the State," says Bob Livingstone, 
member of the Vermont Grapę and Winę Council and owner 
of East Shore Vineyard in Grand Isle.“By 2010, there were 27. 
Yet Vermont wines still represent less than 1 percent of wines 
consumed. Theres tremendous room for growth ” 

Winę, in a sense, is the next logical step in the growth of: 
Vermonts artisan food movement and its contribution to the 
working landscape. “Winę grapę production is an exciting 
diversification of agriculture in Vermont,” says Lorraine 
Berkett, a professor emerita in the Department of: Plant and 
Soil Science at the University of Vermont. “It is creating 
new farms and providing new opportunities for established 
farms. Vermont produces world-class cheese and fantastic 
artisanal breads. Now we have the opportunity to produce 
excellent winę" 

Recent advances in cold-weather varieties have madę grapę 
growing easier in Vermont’s daunting climate, and startup 
expenses are within reach. To purchase 1,000 vines costs 
around $5,000, and Joe Klimek and Tom Golodik (pictured, 
right), business partners in Mad River Vineyard, started their 
venture with two acres. They have continued to expand their 
operation, and Klimek says, “Our total investment thus far is 
between $12,000 and $15,000.” 4 ^ 
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Mad River Vineyard supplies 
a need for loflBLflrapes in 


Vermont's fledgling winę 
economy. Co-owners Joe 
Klimek, left. and Tom Golodik, 
right, say farmers in Vermont 
have an emdHlng option 
with cold-climafte grapes. 

"The average farmer already 
has much of what he needs," 
says Klimek. "He owns a 
tractor. He understands his 
land. He just needs something 
ło grow. Why not grapes?" 
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Suburbanization, animal rights, newcomers — 
these and other social łrends have Vermonł's 
lunting culture on łhe run. In łhis special 
report, veteran field-and-stream journalist 
Matt Crawford examines what will be lost, 
why there might be hope and why even those 
who don't bunt should care. 


By Matt Crawford 
Photographs by Bear Cieri 


O li ver Manning is a throwback. A high school senior in St. Albans, 
Manning grew up working on his familys dairy farm. Thats anachronistic 
enough. But add to the eąuation this: Hes a hunter — the kind of kid who 
squeezes every free moment in the autumn to get into the woods. The kind of kid 
who receives shotguns and camoufiage clothing for Christmas because thats what 
was on his list. The kind of kid whose internal calendar is tuned in to the birthing 
of calves, the migration of geese and the breeding season of white-tailed deer. 

“My mom started me hunting when I was 8,” said Manning, who accompanied his 
mother on a moose hunt in the Northeast Kingdom last autumn despite a badly bruised 
ankle suffered in a high school football gamę. “It’s something I like to do. A lot. And its 
something Im guessing IT 1 be doing for the rest of my life.” 

Like dairy farming, participation in hunting is in a slow, spiraling descent in Vermont. 
This year, Manning is one of an estimated 70,000 Vermont residents who will purchase 
a hunting license. The year Manning was born, 1993, Vermont residents purchased 89,423 
hunting licenses, but even that total was down from the previous decade. 

The plunge in license sales comes despite a generally accepting culture of hunting in 
Yermont. The State has no minimum age reąuirements for obtaining a hunting license, and 
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T he images that 

accompany this feature 
on the futurę of hunting were 
taken in November 2009 by 
Vermont photographer Bear 
Cieri at a deer camp near the 
Steam Mili Brook Wildlife 
Management Area in the 
Northeast Kingdom. 

At the time he visited 
the camp, Cieri was dating 
his now wife, Kate Wolford, 
whose family, the Scotts of 
St. Johnsbury, has owned the 
camp sińce the ’8os. Through 
the invitation to the camp, 
Cieri said,“I gained access to 
and witnessed the marriage 
of tradition and a connection 
to the outdoors that is based 
on respect 

Cieri said he paid 
particular attention to the 
physical structure of the 
camp, which he saw as“an 
entity all its own.” 

“Not only does it provide 
shelter, but it takes on a pulse 
that follows the pace of the 
hunt. At times it is boisterous 
with commotion, at other 
times it is silent and peaceful. 
It bears the character of age, 
and provides the backdrop 
for memories created by its 
inhabitants." 
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Vermonts gun-ownership laws are the 
most lenient in the nation. 

But Vermont is caught in a national 
trend. A high point for hunting was 36 
years ago, in 1975, when an estimated 
14.3 million Americans took part. 
By 2006, the figurę had fallen to 
12.5 million. 

There are those who see nothing 
wrong with there being fewer hunters. 
Killing animals doesnt appeal to 
everyone, and the news stories that 
routinely break each autumn about 
poachings and accidental shootings — 
misdeeds committed by lawbreakers 
within the hunting community — 
serve to erode the nomhunting-publics 
image of all hunters. 

But a loss in hunting license sales 
will have devastating effects on the 
bottom linę of the State agencies 
tasked with managing the populations 
of all sorts of animals — both those 
that are hunted and those that arent. 
Hunters often refer to themselves as 
the first conservationists, pointing to 
noted hunters like Teddy Roosevelt 
and writer Aldo Leopold as those who 
fathered the modern-day conservation 
model. State fish and wildlife agencies 
are able to manage wildlife habitat, 
lend their expertise to State and local 
permitting processes and conserve 
open land thanks largely to revenues 
generated from license sales and 
federal taxes on hunting eąuipment. 
Nongame species like peregrine 
falcons, loons and lynx have benefited 
from work firnded partly from the 
wallets of sportsmen. 

“Generations of Vermonters, 
whether they hunted or not, have 
reaped the benefits of having a Fish 
and Wildlife Department," said Patrick 
Berry, who took over as commissioner 


of the department in January. “If we 
ever get to a point where license sales 
cant fund the department, it would 
affect the quality of life in this State in 
ways people cant even imagine." 

In a State that tethers its image 
to the natural world, the decline 
of hunting does morę than just 
hamper the States ability to manage 
populations of animals. Since literally 
Vermonts beginning, the State has 
partly identified itself through hunting. 
It is part of the culture here — the 
annual rite of going to deer camp, the 
“buck pools" at the generał storę, the 
pictures each November published in 
every newspaper. Consider this: It is 
neither a sap bucket nor a skier that 
appears on the State flag — it is a regal 
8'point white-tailed buck. 

1| T ERMONTERS HAVE LONG 
1 | held hunting in high esteem. 
1 / Written in 1777, the Vermont 
m Constitution guaranteed the 
right of inhabitants of the State 
the “liberty in seasonable times, to hunt 
and fowl on the lands they hołd, and 
on other lands not inclosed [sic], and 
in like manner to fish in all boatable 
and other waters (not private property) 
under proper regulations, to be madę 
and provided by the General Assembly." 
It is the first State constitution to include 
such language. It wasnt until the iate 
20th century — morę than 200 years 
later — that other States began crafting 
similar right-to-hunt amendments into 
their constitutions. 

Constitutional protection, however, 
cannot hołd back a host of societal, 
political, demographic and economic 
shifts that have conspired to make 
hunting a less appealing pursuit. 

Child advocacy expert Richard 
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Louv's 2008 book "Last Child in the 
Woods: Saving Our Children From 
Nature-Deficit Disorder” deftly 
identifies a major hurdle in exposing 
the children of today to hunting. Louv 
explains how 2ist-century children 
are increasingly eschewing any and all 
connections to naturę. Being plugged 
into phones and iPads, entertained 
by video gaming systems and shuttled 
by parents through a labyrinth of 
organized sports leaves precious little 
time for hikes in the woods or a paddle 
on the nearby pond. 

Quite simply, kids without a basie 
understanding and appreciation of the 
wild world are not going to hunt. “Just 
about everybody I know who hunts does 
other stuff outdoors,” said Manning. 
“But I have a lot of friends who dont 
even know how to go for a hike.” 

People who didnt grow up 
in a hunting household are also 
less likely to hunt. In the postwar 
period, hunting numbers surged 
as the comfortable^with-guns G.I. 
generation became sportsmen and 
passed along the activity to their 
kids, the baby boomers. Today, those 
aging boomers are less inclined to 
head ofF into the woods for the rigors 
of a hunt, and the boomers children 
never took the sport up in the same 
| numbers their parents did. 

The influx of transplants into 
Vermont from non-hunting urban and 
suburban areas has also served to drive 
down hunting numbers. 

“The obvious answer to the 
question about the biggest threat to 
Vermont's hunting culture is people 
from away,'" said Tovar Cerulli of 
Marshfield, who has a book scheduled 
for release in February about his 
transformation from vegetarian to 
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T he decline in the number of parcicipants in hunting comes 
at an interesting time in epicurean history: The rise of the localvore 
— or local food — movement. Whether it 11 be enough to rekindle an 
interest in hunting remains to be seen. 

With morę urbanites increasingly concerned about where their food 
comes from and how it s brought to market, the benefits of wild gamę are 
gaining attention. Vermont Fish and Wildlife officials estimate that the 
15,000 deer killed in 2010 translate to about 1 million pounds of locally 
grown, free-range venison. 

"If people really think about it," said Patrick Berry, commissioner of 
the Vermont Fish and Wildlife Department,"hunting is the most ethical, 
environmentally responsible way to put meat on the table." 

Some hunters find both gastronomical and philosophical satisfaction 
in harvesting meat from the wild rather than the cooler at the grocery storę. 

"I started hunting partly because Id gone back to eating meat after 
being a vegetarian for a long time," said Tovar Cerulli ol Marshfteld, 
whose book"The Mindful Carnivore: A Vegetarians Hunt for 
Sustenance" will be published early in 2012 by Pegasus Books."It was 
kind of an ethical confrontation I needed to have" 

Can this newfound premium on wild, local foods inspire legions of 
people to pick up a rifle or bow and head into the woods on a quest for 
their own fresh meat? 

" Were only ever going to have a certain percentage of people who 
hunt," said Erie Nuse, of Johnson, executive director of Orion-The 
Hunters Institute, a national nonprofit that encourages ethical and 
responsible hunting. "With this new wave of back-to-earthers being 
spearheaded by people concerned about the origins of their food, we 
just might appeal a bit to those who will consider hunting." 

Wild gamę is Iow in fat and devoid of additives designed to improve 
shelf life or visual appeal. Nuse and Cerulli also contend that slaughter 
through hunting is generally less stressful on the animals. 

Anthropologist Marc Boglioli of Drew University in New Jersey 
hypothesizes that the food movement could lead to a morę favorable 
recognition of hunting in America. He said rural culture in America — 
with hunting firmly a part of that — gets criticized with impunity, and 
he wonders if that might change. 

"I find this new urban interest in a rural tradition rooted around 
the ethics of food and eating fascinating," Boglioli said."It's nothing 
new in rural America, where there have always been gardens and always 
been people hunting. I do wonder if this broader acceptance of wild 
gamę would lead to a decrease in the number of urbanites that criticize 
hunting and rural America in generał." 


hunter. "There are a lot of folks like me 
who move here, buy land and either 
dont have a connection to the culture 
of hunting or, in some cases, who dont 
approve of it. It s very much a tension 
point between new Vermonters and 
those who've spent their lives here 
doing things in an accepted way." 

The animal rights movement, a 
relatively new phenomenon in the 
United States, has managed to push 
some would-be hunters and supporters 
of hunting away from the idea. WelF 
funded, highly polished groups like the 
Humane Society of the United States 
and People for the Ethical Treatment 
of Animals have spent tens of millions 
on advertising and public relations 
campaigns that portray hunters as 
bloodthirsty and profit driven, and can 
claim partial success for dampening 
huntings mass social appeal. 

"I interviewed people in 
Massachusetts," said Cerulli, noting 
that in some areas there, "hunting is 
very much hidden and in the shadows. 
Theres quite a bit of cultural disapproval 
for hunting in places like that." 

One of the biggest drains on 
Vermonts hunting culture is land 
development, done by newcomers and 
Vermont natives alike. Virtually every 
time a new housing development or 
shopping center is built, somebodys 
favorite hunting spot falls by the wayside, 
a problem people like Fish and Wildlifes 
Berry are scrambling to address. 

"We can talk about few kids getting 
[into] hunting, we can talk about people 
who generally disapprove of the practice, 
but the futurę of hunting is really 
dependent on hunters having access to 
land to hunt," said Berry." We desperately 
need to ensure that futurę generations 
will have access to open lands." 
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B erry, a hunter himself, has 
a legitimate, pragmatic reason 
to nurture the hunting culture. 
His departments budget — 
$18.9 million annually — is 
exceedingly dependent on revenues 
from fishing and hunting licenses. 

Hunting is also big business. 
The U.S. Fish and Wildlife Service 
estimates hunting has a $258 million 
yearly impact on Vermonts economy 
— from eąuipment purchases to 
food and lodging. Its an economic 
engine that fires on all cylinders at a 
critical point in the tourism calendar 
— after the leaves have fallen from 
the trees but before the snów falls 
on the mountains — and the impact 
is typically felt in smaller hotels and 
restaurants, mom-and'pop Stores and 
locally owned sporting goods shops. 

Beyond the dollars, others see 
a morę philosophical purpose for 
keeping hunting around. 

Tm surę society wont crumble if 
hunting dies out," said Marc Boglioli, 
associate professor of anthropology 
at New Jerseys Drew University 
and author of "A Matter of Life and 
Death: Hunting in Contemporary 
Vermonta study of hunting culture 
and traditions in Addison County. 

"But," he added, "Vermont will 
be a less culturally diverse place 
without it. People will be much morę 
homogeneous. People will base their 
selbidentities on what they can buy 
or what they can watch on television 
rather than from some experience 
they have outside." 

Besides a fundamental change in 
Vermonts culture, the loss of hunters 
could dent the States reputation as 
an environmental champion. 

Stephen Wright is one of those 
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fretting over the decrease in hunters. 
Hes a 69-year-old Craftsbury 
resident who served as commissioner 
of Vermont Fish and Wildlife from 
1985-1989. After leaving the State 
post, he wound up working for the 
Northeast regional office of The 
National Wildlife Federation, a 
conservation organization viewed 
by many as part of the "tree hugger" 
environmental movement. In reality, 
the NWF supports legał hunting 
when and where appropriate and 
recognizes hunters as active, engaged 
users of the natural landscape. 

Wright talks fondly about young 
Vermonters like the farmer-hunter 
Manning from St. Albans. He says 
Vermonts history of responsible 
natural resource stewardship is a 
product of having people like 
Manning — those who've developed 
their own land ethic and appre- 
ciation of naturę through firsthand 
experience — ascending to positions 
I where they can influence envi- 
I ronmental policy. 

"If we lose hunting, if we lose 
hunters, what we'11 have is another 
whole segment of society thats lost its 
I intimacy with the landscape," Wright 
I said. "We need to have somebody in 
I this next generation, somebody who 
j hunts or farms or does both, with a 
I deep emotional attachment to the 
I land, if we want Vermont to keep 
being this environmental beacon." 

I fTTl heres no way to sugarcoat it: 

\ ' I ' Huntings futurę is bleak. Of the 
1.8 million fewer hunters sińce 
1975, 1.5 million fell out between 
M 1996 and 2006. Meanwhile, the 
I People lor the Ethical Treatment of 
I Animals, the outspoken anti-hunting 
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group, has gained morę than 1 
million fans on Facebook. 

Development continues to gobble 
up land where people once hunted, 
and 2ist-century education moves for- 
ward by pioneering technology. 

“I think hunting is a pretty big 
deal around here,” said Manning, 
whose own Facebook page is spiced 
with photos of him posing with 
deer, grouse and turkeys that hes 
shot. "I know Y 11 be hunting in 25 
years, but I cant really say how 
many of my friends will." 

Boglioli, the anthropologist, 
thinks society will also tolerate 
some hunting, but it might move to 
the fringes. 

"According to the people who 
run these numbers and make these 
projections, theres just no way we 
can imagine that in 100 years we'll 
have hunters anywhere near the 
numbers we have now," Boglioli 
said. "I see hunting as being farther 
removed from mainstream society. 
ItTl be kind of this Sturbridge 
Village of leisure activity. Nobody 
will be threatened by it. We'll be 
nostalgie about it by then." 

Wright, who realizes his days 
afield are coming to a close as he 
pushes toward his 70S, is even morę 
troubled. He says the natural world 
is at the core of Vermont's identity, 
and the States hunters have long 
been at the epicenter of that. 

"What do we lose if we lose 
hunting?" asks Wright, rhetorically. 
"We lose a very fundamental con- 
nection to that landscape. The less 
we know about that landscape, 
the less we interact with it. The 
less we care, the morę we all stand 
to lose." # 




A LARMED BY THE 
continuous slide 
in hunting license sales, 
Vermont's Fish and Wildlife 
Department held a three- 
day "Futurę of Hunting" 
conference in August 2006 
to develop strategies that 
might slow the decline. 

About 65 people took 
part in the conference, 
including representatives 
from State government, public 
education, outdoor media, the 
forestry industry, landowners, 
and conservation and youth 
groups. The event was held 
at Castleton State College. 

In the end, the group 
crafted 16 fully supported 
goals designed to positively 
influence and expand 
Vermont s hunting 
culture. 

Some of those 
goals have been 
achieved: Vermont, 
for instance, now has an 
apprentice hunter program 
that allows a nonlicensed 
hunter to try hunting under 
the guidance of a properly 
licensed person. 

Most ol the goals the 
group arrived at in 2006, 
however, remain unmet. 


behind the 
scenes at deer 
camp, go to 
vermontlife. 
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Wireless 

Connection 


Vermont author 
Ben Hewitt 
is raising his 
family on a 
smali farm 
near Cabot. 

The boys are 
linked to the 
rhythms of 
rural life, but 
have never 
sent a text 
message. In 
the 21st century, 
is this OK? 


Unplugged: Brothers 
Tinlay and Rye. now 9 and 
6. are growing up on a 
farm in central Yermont. 


By Ben Hewitt 

Photographs by 
Penny Hewitt 

I WAS BORN AND RAISED 

in northwestern Ver- 
mont, on 160 acres my 
father bought in the late 
’6os. This was long enough 
ago that I recall few specihcs, 
though I do remember riding 
my Big Wheel trike behind 
my father as he mowed the 
lawn, trying to keep the 
wheels within the boundaries 
of the fresh-cut swath left in 
the mowers wake. I remem¬ 
ber cooking over a fire on 
summer nights. I remember 
how every March we boiled 
sap to make mapie syrup. 

This story isnt really 
about my upbringing, except 
in the sense that much of 
what we do as adults is of 
course connected to how and 
where we were raised. So the 
fact that I was raised on 160 
acres in rural Vermont has 
some relevance to the tale 
Im about to telL 

In 1998, my wife (then 
girlfriend) and I bought 40 
acres just outside the town 
of Cabot. We fell for the 
land immediately, and not 
just because we could afford 
it, although that surely had 



something to do with it. We 
loved the way it sloped 
toward the Southwest, 10 
acres of hillside pasture that 
ran into a 30-acre stand of 
mixed hard- and softwoods. 
The views from the height 
of the land were morę 
provincial than sweeping: 
the soft, rounded domes 
of the towns wooded hills 
and a dairy farm across the 
valley, its fields dotted by 
Holstein and Jersey cows. 

Penny and I slowly built 
a house on the land, along 
with the modest infrastruc- 
ture to support our own little 
farm. And then, because we 
had far too much free time 
and were getting way too 
much sleep, we had kids. 

Two boys, born nearly three 
years apart, in early 2002 and 
late 2004, respectively. We 


50 • vermont life 


vermontlife.com 












named them Finlay and Rye. 

By the time the boys 
were born, it was pretty elear 
that, barring an impossible^ 
to-foresee, life-altering 
event, we would never move. 
Depending on your per- 
spective, our connection to 
our land and community is 
either enviable or antiąuat- 
ed; either way, its decidedly 
atypicaL According to the 
Census Bureau, Americans 
move an average of every 
5.2 years, most often toward 
urban centers. 

Raising children on a 
smali farm in rural Vermont 
isnt everyones idea of a 
perfect life, I know. But it 
does have its charms. I am 
often struck by the things 
my boys know, things that I 
did not grasp until I reached 
my late 20S. At a distance of 


vermontlife.com 


autumn 2011 


• 5i 




















20 paces, Rye can tell a red 
from a sugar mapie, or a fir 
from a spruce, or a hemlock 
from a pine. He knows that 
ash is easy to split and elm is 
not, that we feed second-cut 
hay to the milk cows and 
first-cut to the beef. Either 
of the boys can tell us, quite 
reliably, when one of the cows 
is in heat. Finlay can make a 
powerful bow from a length 
of young beech and use it to 
drive an arrow into the bulls- 
eye of his homemade target, 
shot after shot after shot. 

Every morning, come 
rain, sun or subzero cold, 
our family dresses ąuickly 
and heads outdoors to greet 
the day. The boys know that 
chore time is mandatory; 
we do not demand that they 
help (though most often, 
they do), but we do require 
that they join us as we 
complete our rounds. The 
cows are fed and milked, the 
pigs are slopped, the sheep 
get water and hay. Only 
after the animals are fed 
and watered do we feed and 
water ourselves; from the 
animals perspective, it prob- 
ably doesnt matter whose 
bellies are filled first, theirs 
or ours, but to me, it seems a 
small-but-crucial symbol of 
respect and gratitude to let 
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their needs supersede ours. 

Of course, there are also 
seasonal tasks that fili entire 
days: haying, sugaring, log- 
ging for firewood and lumber, 
harvesting berries from our 
ioo blueberry plants, prep- 
ping and planting the gar- 
dens. It would be dishonest to 
say that these jobs are never 
a burden, that there are never 
days when we feel the physi- 
cal and emotional pressure of 
work and wish that, for a day 
or two, it would disappear. 

But the truth is that, 
while our little farm does not 
provide the bulk of our in- 
come (I often joke that I write 
to pay for my farming habit), 
it is a crucial piece of our eco- 
nomic puzzle. We cant afford 
to drop the bali. And it would 
be just as dishonest to say 
that we can imagine anything 
different. We are bonded to 
this life, and because our boys 
are bonded to us, so are they. 

I often wonder what the 
futurę holds for my children, 
and I sometimes worry that 
the skills and values we can 
offer them will not readily 
translate to the 2ist century. 
Because for all the things my 
boys know, there are so many 
they do not. They dont care 
about Facebook; they dont 
really know what social 









media is. They Ve never sent 
a text message, or even spo- 
ken on a celi phone. It is 
safe to say they won t soon 
be developing any"apps.” 

So I ask myself: Will 
their futurę employers care 
that they know when to 
harvest a winter squash so 
it will keep until March, or 
how to milk a cow? Will they 
care that they were taught to 
tend to the animals, before 
themselves? Will it matter 
that Fin and Rye can look 
at a windrow of raked hay, 
then at the gathering clouds, 
and make the quiet mental 
calculation to decide how 
much can be baled and 
collected before the rain 
begins? Perhaps to some, it 
will, but I suspect that to 
many morę, it will not. 

Who can say what the 
futurę will bring? Maybe my 
boys will remain in Vermont, 
where these skills and values 
remain a part of our eco- 
nomie and cultural fabric. 

Or maybe the prevailing 
wisdom that our world is 
only going to become morę 
globalized and morę reliant 
on technology will be proven 
wrong, and my fears will 
not be realized. And theres 
always the chance that Fin 
and Rye will simply turn 


their backs on this life, 
cursing their parents for 
failing to provide the 
opportunities that so many 
of their peers had. 

Any and all of this is 
possible as my boys navigate 
their lives. The guarantees 
are few, and the uncertainties 
are many. I remind myself of 
this daily, as I go about my 
chores, my boys never far 
away. I remind myself that 
maybe the greatest gift I can 
give is not this particular 
way of life, on this particular 
piece of land, but the way 
in which I live it: gratefully, 
honestly, compassionately. 

As much as possible, joyfully. 
And when events seem to 
conspire against us, as they 
sometimes do, resolutely. 

Because no matter 
how the world 
evolves and no 
matter where 
my children 
choose to live 
and what they 
choose to do, this 
is what translates. This 
is what will carry them. 4 } 

Rural development: 

Tar irom technology and 
globalization. the Hewitt 
boys are informed by the 
ebb and flow of farm life. 
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How two fine art galleries 
took rooł in Jef f ersoiwille 

By Susan Reid 

Pbotographed by Daria Bishop 



From Route 15, Jeffersonville is not pretty, Framed by 
abandoned silos in an empty field at one end and a cluster of gas-and-food stops 
at the other, it seems to say to the passing motorist: refuel, or just keep going. But 
venture in from the highway, and you will come upon what skiers and riders at 
nearby Smugglers Notch would cali a stash, albeit a cultural one. There on Main 
Street, seemingly against all odds, are two fine art galleries, the Bryan Memoriał 
Gallery and Visions of Vermont. 

How did this little arts haven come aboutf* How did it take root in this 
decidedly remote part of the State, which is literally cut off on one side in winter 
when the Notch Road closes? 

Look up to Mount Mansfield, Vermont's tallest peak, and over to the Sterling 
Rangę, and look to the rugged farms, open pasturelands and rocky brooks in the 


ABOVE A detoil ol 
Donald A. Mosher's 
painting "Jeffersonville 
Yillage," displayed at 
Yisions of Yermonł. 
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shadow of the mountains. Watch how the light plays on the slopes and fields, and 
you will have a sense of the pastorał tableau that has inspired artists for morę 
than a century. The landscape around Jeffersonville —Jeff to the 600 or so people 
who live there — remains much the same today, and plein air artists continue to 
come, set up their easels and paint. 

“Its all from the land/' says Jane Shaw, co-owner of Visions of Vermont, 
which operates from the historie Varnum house on Main Street. “Landscape 
painters connect to the land around Jeff. This is the other side of the mountain 
— its not Stowe. This is where the painters paint.” 

Shaw is perhaps too modest in giving all the credit to the land and 
painters. While she doesnt seek attention, Shaw herself is the central figurę in 
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the tale of the two Jeffersonville galleries; it is hard to see how it would have 
come about without her. Shaw grew up in Jeffersonville, where her father owned 
a construction company, and her family was acąuainted with local artists such 
as Alden and Mary Bryan. But it wasnt until Shaw went away to Colby College 
in Maine to study art history that she grasped how many painters — Emile 
Gruppe, Charles Curtis Allen and others — were drawn to the landscape around 
Jeffersonville. 

After graduation, Shaw worked in education and ran an import business 
that took her to such faraway places as Sri Lanka, but in 1980, she returned to 
JefFersonville for good. 

Her first foray into the art of Jeffersonville was an appreciation evening for 
Thomas R. Curtin, a family friend and painter who had died in 1977. Dismayed 
that nothing had been done to honor his work, Shaw went on a mission to gather 
about 100 of Curtins paintings for a retrospective at a local inn. Largely a volunteer 
effort, the exhibit struck a chord with people in the community. Shaw remembers 
Alden Bryan being amazed at the response, and he started to see how the art that 
was created around Jeffersonville could be shown in Jeffersonville. 

In 1984, Bryan opened a gallery on Main Street — a tidy little building that he 
built in memory of his wife who had died six years earlier — and the first curator 
at the Bryan gallery was Shaw. Around the same time, Shaw also"borrowed every 
cent" to purchase the Varnum house, a battered old century home a few steps 
down the Street. When she bought the house, it had been vacant and unheated 
for four years. Shaw immediately set to work to restore it and soon opened an 



TOP Inside the Erie Tobin 
Gallery in the restored 
carriage house. Tobin. a 
local artist. was the first to 
have his work displayed 
at Yisions of Yermont. 

ABOVE Paintings by Wendy 
James of Burlington on 
display at the Bryan Memoriał 
Gallery in Jeffersonville. 
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ice cream shop in the front parlor called Sweet Surrender. She covered the walls 
with art and sold Gruppe paintings along with ice cream. In the dining room, she 
opened a hair salon and rented space to a fledgling snowboard shop, called No 
School. Two upstairs apartments were created to add income, a patchwork of 
revenue streams that continues, with different pieces, to this day. 


In some ways, spreading the word about art in Jeffersonville has 
become easier with time, largely because of the Internet. 

The Bryan, which Shaw ran for about two decades, now operates as a 
nonprofit. Supported by a strong cadre of volunteers, it exhibits morę than 200 
artists in revolving shows throughout the year. 

The Visions of Vermont gallery, launched by Shaw in 2006, has grown to 
become practically a campus, including the original Yarnum house, a restored 
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TOP Inside the Bryan Memoriał 
Gallery in Jeffersonville 
ab O VE Jane and Terry Shaw 
with their dog Major at Visions 
of Yermont 


carriage barn and a quirky“sugarhouse” replica. Mickey Myers, executive director 
of the Bryan sińce 2006, says the two galleries share a mutual respect and an 
understanding that, together, they make an arts destination. 

Built with passion and perseverance, Jeffersonville's two fine art galleries are 
part of the fabric of the town now — ennobling sentries on Main Street and a 
happy place for art lovers, artists and members of the community to congregate. 
Janes husband, Terry, a ski instructor at Smugglers Notch, often hosts apres-ski 
gatherings in the Visions of Vermont gallery, where the skiers, their spouses and 
children eat chili and socialize around the paintings of their beloved mountains. 
“We keep the spirit alive,” says Jane. “Artists and skiers both feel it.” * 
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Touch. ’em Ali 



summer and the last hurrahs of autumn. 

As you enjoy these photographs, 
we think you'll agree with the late major 
league commissioner, Bart Giamatti, 
who once said of baseball: "The largest 
thing I've learned is the enormous grip 
that this gamę has on people, the extent 
to which it really is very important. 

It goes way down deep. It really does 
bind together" 4 


In Yermont, where 

America often distills 
to its purest form, the 
national pastime thrives 


among close-knit communities, on 
simple fields, in a place of pastorał 
beauty and unhurried pace. 

Vermont Life asked photographer 
Jeb Wallace-Brodeur to capture the magie 
of baseball in our State by tracing the arc 
of an entire season. His images begin 
in March, with practices held indoors, 
and folio w the season through the slow 
warm-up of spring, the high spirits of 


in its most natural setting. 
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spring 


U Don t tell me 


about the worlcL 


Not today* Its 
springtime, and 
theyre knocking 


baseballs around 


fields where the 


grass is damp 
and green in the 
morning, and 


the kids are 


trying to hit 
the curve bali. 


Pete Hamill,journalist 
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LEFT, FROM TOP 

Nelita Pecora tracks the action 
for Her husband, Northfield High 
School coach Frank Pecora; 
getting a leg up, Marshfield; 
dugouł sentinel, Marshfield; Pecora 
instrucłs his players. Northfield. 
OPPOSITE. TOP 

High school hurler Billy Brooks 
leans in, Montpelier. 

OPPOSITE. BOTTOM 

Close cali. Northfield. 


























Baseball 


m 


is still the national 

I 

j pastime because it 


is a summer 


gamę 

2^ I feel that almost 


all Americans are 


summer 


summer is 


they think of when 
they think of their 
childhood. I think it 
stirs up an incredible 
emotion within 


- Stcuc Busby, broadcastcr 
andformcr major leagucr 






OPPOSITE. FROM TOP 

Irasburg shortsftop Gabe Riendeau, 
Cal Ripken League, Newport; in the 
grandstand at Montpelier Recreation 
Field, Home of the Vermont 
Mountaineers of the New England 
Collegiate Baseball League; former 
Red Sox pitcher Bill Lee argues the 
cali, charity Wiffle bali gamę. Jerieho. 
CENTER 

American Legion gamę, Castleton. 

RIGHT, FROM TOP 

National anthem, Montpelier; Barre 
batter Zach Renaud draws a bead 
on pitch from Montpelier's Reed 
Browning, Barre; Brenden Stines, 
left, and James Farrar, right, of the 
Trt-City ValleyCats, under the lights 
at a Vermont Lakę Monsters gamę, 
Centennial Field. Burlington. 

BELOW 

Aisle seat, Centennial Field. 
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People ask me 
what I do in winter 


when theres no 


baseball. I li tell 


you what I do. 
I stare out the 


window and 

wait for spring. 

— Hall ojFamer 
Rogers Hornsby 


OPPOSITE. FROM TOP. LEFT 

Fingers on the pulse. Castleton; 
Forever young, Bradford's Jim 
Keith. Senior League. Newport; 
administering eye black, Castleton. 
OPPOSITE. FROM TOP. RIGHT 
Concerned observer T.J. Santaw, 
Newport; laptop view. Montpelier; 
Montpelier High School coach J.B. 
McCarthy signals; ice cream fever, 
Montpelier. 

ABOVE 

Reed Brown of Vermont Technical 
College. Randolph Center. 

RIGHT. FROM TOP 

Scottish Highland cattle backstop 
batting practice for Alden Tebbetts. 

7. Cabot; in Randolph Center, sprawl- 
ing back. and gearing down. 
















By Melissa Pasanen 

With recipe-testing assistance 
by Sarah Strauss 

Photographed by 
Andrew Wellman 

E arly fall in Vermont brings 
days of blue sky and bright 
sunshine framed with cool, brisk 
edges. You might be tempted to 

open your mouth and take a big crunching 
bite out of the fresh, crisp air. 

Its apple-picking season and theres 
nowhere better to do that than in one of 
the States many picture-perfect orchards. 
The only problem is deciding which of the 
dozens of apple varieties to pick. There are 
the heirloom apples with charming names 
and exotic flavors, like the pineapple-citrus- 
scented Ananas Reinette or Snów, known 
for its aromatic snow-white flesh. But many 
Vermonters still have a soft spot for the 
iconic, shiny red Mclntosh. 

"I definitely prefer Mclntosh with its 
nice sweet-tart crispness,” says Katie Rice, 
the baker at the Putney Food Co-op, who 
adds, with a laugh, that she “grew up in the 
flour bins" at the Vermont Country Storę 
where her mother was also a baker. 

Sue Schickler, executive chef at The 
Pitcher Inn in Warren, loves to pair apples 
with gamę, the perfect fall combination 
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ABOVE Apple "Champagne" Hasenpfeffer 
BELOW Putney Food Co-op's Apple-Pecan Calce 
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ALUMINUM DOCKS & SWIM FLOATS 





Create an oasis is your backyard... 

Sturdy Aluminum Frame • Fixed or Floating • Custom Sizes • Cedar or Thruflow™ decking 
• Maintenance free • No sharp edges or abrasive materials • Free on site consultation & 
guotes • Accessories & morę • Madę in VT with 5 yr warranty 



High Country 



Hartford, VT (Route 14 behind the CT Valley Auto Auction) 
802-281-8245 • Toll Free 877-274-2721 
Email: info@highcountryaluminum.com Open Mon-Fri 8:00 to 4:30 


accented with some browned butter and a 
touch of balsamie vinegar. She is particularly 
fond of the Honeycrisp variety for its crisp 
juiciness and Macouns, which she says may 
not always be pretty,“but theyre so sweet." 

Chef-owner David Hoene of Paulines 
Cafe in South Burlington also favors recipes 
that partner apple with gamę and has 
fond memories of his familys Christmas 
goose that was always stufFed with apples, 
sauerkraut, celery, onion and juniper berries. 

"The other thing I love about apples," 
Hoene adds,"is that all across the country 
when you drive by an old farmstead, you 
will often find an old apple tree. It may be 
hidden and abandoned, but most often its 
still bearing some kind of fruit." 

Apple "Champagne" 
Hasenpfeffer 

(pboto page 67) 

Chef David Hoene, Paulines Cafe, 
South Burlington 



NEW SELF-FEEDING 
DR® CHIPPER! 


Just load a DR® RAPID- 
FEED ” CHIPPER, step 
back, and watch it chip 
branches up to 5]4" thick! 

SELF-FEEDING saves time and 
energy. Most branches can be dropped into the 
hopper and will self-feed, instead of you having 
to force-feed them. 


Visit our Factory 
in Vergennes! 


CHIP BRANCHES UP TO 
5-1/2” THICK with powerful engines 
up to 18 HP. 

PRO-SPEC" CHIPPER KNIFE 

is madę of forged alloy tool Steel, making it 
exceptionally strong with an excellent edge- 
holding ability. 


Storę 


TRACTOR OWNERS! 3 Point Hitch, 
Tractor-mounted models also available. 


Cali Today for a FREE DVD & Catalog! 

1 - 888 - 206-0022 

www.DRchipper.com 


T his braise of rabbit with apples 
and cabbage is loosely based on 
the classic German hasenpfeffer, a long- 
cooked stew of marinated hare. If you 
dont have access to rabbit, it can be madę 
nicely with dark-meat chicken. 

1 (3- to 4-pound) rabbit cut into 6 

pieces: 4 legs and the center part of 
the loin (saddle) cut crosswise into 
two pieces about 2 to 3 inches square 
with the loin flaps wrapped under 
(or 2 pounds bone-in, skinless 
chicken thighs) 

1 (12-ounce) bottle hard apple cider, 
on the dry side, such as Woodchuck 
Granny Smith 

l A cup plus 2 tablespoons all-purpose 
flour, divided 

teaspoons coarse kosher salt, 
divided 

Freshly ground black pepper 
l A cup olive oil, divided 
1 large onion, halved from stem to root 
end and then sliced in thin slivers 
from stem to root end 
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. ; | THE LODGE 

A POTTER CREEK 


W hy wait? Now you can come home to The Lodge at Otter Creek in Middlebury, Vermont. 

The Lodge at Otter Creek is an adult community featuring rental options such as spacious and 
comfortable 2 bedroom state-of-the-art Cottages and one and two 
bedroom Independent Living apartments. Assisted Living apartments 
and a Memory Care Program are also available. 

Nestled on 36 acres within minutes of the cultural vibrancy of Middlebury 
College, The Lodge at Otter Creek is surrounded by sprawling fields 
majestic mountains, walking trails, apple orchards and panoramie 
views. The Lodge at Otter Creek offers residents a uniąue blend of 
security, style, elegance and beauty that redefines adult living— 
it’s all here just waiting for you. 


THE LODGE 

at OTTER CREEK 

The next generation in adult living 


Please give Stephanie Parker a cali at 802-458-3276 with inąuiries or to Schedule a tour. 
350 Lodge Road • Middlebury, VT 05753 • 802-388-1220 • www.lodgeatottercreek.com 

Directions: From the Green in downtown Middlebury go to route 7 South, at 3rd light take a right on 
Middle Road North. Drive to the end of the road and bear right up the hill to The Lodge at Otter Creek. 

Oumed and operated by Bullrock Corp., and affiliated with The Lodge at Shelbume Bay Senior Lwing Community . 
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Vermont Life Celebrates Winter! 

Vermont Life is preparing an exciting Winter 2011-12 
issue that will help our 120,000 readers plan their getaways, recreation, 
entertainment, shopping and dining. Our stories and photographs will capture 
the reason so many of us love this season. Come revel in winter with us. 


yermont life 
ADVERTISING 

Vermont Life will 
salute winter with 
advertising from alpine 
and cross-country ski 
areas, other winter sports 
venues and facilities, 
and hospitality and 
retail establishments. 

At the encourage- 
ment of our loyal 
advertisers, Vermont 
Life separately plans 
a seasonal gift-buying 
section of products, 
services and certificates 
to please everyone on our 
readers shopping lists. 

Ad reservation 
deadline for the 
Winter 2011-12 issue 
of Vermont Life is 
Sept. 8- Ad materials 
are due Sept. 15. The 
Winter 2011-12 issue 
publishes mid-Nov. — 
great timing for winter 
advertisers! 

To celebrate winter 
or to advertise in our 
seasonal gift-buying 
section, contact 

Dave Hakins 
Director of Adver tisingy 
Partnerships & Events 
(802) 764-1470 
dave. hakins @ 
vermontlife.com 


yermont life 
BULK 

SUBSCRIPTIONS 

Vermont Life sub- 
scriptions make prized 
gifts for your employees 
and customers. 

Depending on your 
purchase volume, bulk 
rates can be as Iow as $8 
for a year s subscription 
(regularly $18.97). 

To purchase bulk 
subscriptions, contact 
Dave Hakins 
Director of Advertising, 
Partnerships & Events 
(802) 764-1470 
dave.hakins@ 
vermontlife.com 




yermont life 
PRODUCTS 

Do you own a gift shop, 
inn or generał storę? 
Offer Vermont Life 
products in time for 
the holiday season! 
Vermont Life calendars, 
books, cards and morę. 
To learn morę, contact 
Jan Hubbard 
Director of 
Product Sales 
(802) 865-6233 
jan.hubbard@ 
vermontlife.com 






yermont life 
CUSTOMIZED 
CALENDARS 

Vermont Life desktop 
calendars can be 
customized as employee 
and customer gifts with 
your company s logo 
and contact information. 

To purchase 
customized calendars 
in bulk, contact 

Marilyn Wood 
Fulfilltnent Manager 
(802) 828-5535 
marilyn.wood@ 
vermontlife.com 



yermont life 
CATALOG 

The Vermont Life 
Artisan Gifts Catalog 
will arrive along with the 
Winter issue just in time 
for holiday shopping. 

Delight friends, 
business associates and 
family with exquisitely 
madę artisan gifts 
from Vermont. Visit 
vermontlifecatalog.com. 
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4 medium carrots, peeled and 
cut into i-inch pieces 
7 garlic cloves, minced (about 
2 tablespoons) 

4 cups chicken stock, preferably 
homemade or low-sodium 

3 bay leaves 

4 juniper berries (optional) 

4 sprigs fresh tarragon plus 2 teaspoons 
minced fresh tarragon leaves 

2 tablespoons unsalted butter 

3 firm, tart apples such as Braeburn 
or Newton, peeled, cored and 
cut into eighths 

l A teaspoon ground cinnamon 
1 teaspoon sugar 

1 smali (about 1 pound) green 
cabbage, cored and thinly sliced 

V* cup coarse dry bread crumbs, 
such as Japanese-style panko 

2 to 3 tablespoons extra-virgin 

olive oil 

Place rabbit pieces in a nonreactive 
bowl or baking dish in which they fit 
snugly, and add enough hard cider to 
cover. (You should have at least cup 
remaining in bottle; set that aside). 
Marinate rabbit 30 minutes to 1 hour. 
Remove rabbit meat from cider and 
pat dry. Discard cider. In a shallow 
piąte, whisk together l A cup flour with 
1 Vi teaspoons salt and a few grinds of 
pepper. Toss rabbit to coat in flour 
mixture. 

In a large deep saute pan or Dutch 
oven, heat 2 tablespoons oil over 
medium heat. Add rabbit pieces to 
pan and brown, turning once, about 

4 to 5 minutes per side until deep 
golden. Remove from pan to a piąte. 
Add another tablespoon oil to pan and 
then onion and carrots. Cook, stirring 
occasionally, about 6 to 7 minutes until 
onion softens. Add garlic to pan and 
cook another minutę until garlic is 
golden but not browned. 

Stir remaining 2 tablespoons flour 
into vegetables and cook stirring, 
about 1 minutę. Stir remaining hard 
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VERMONT 


YERMONT 


www.V0rmontVacation.com 

1-SOO-VERMONT 


NATIONAL 

PARK 

SERWICE 


8th Annual Vermont 
Fine Furniture 
& Woodworking Festival 

From Forest to Furniture: Bring home your piece of Vermont. 

Add lite to your home or Office with the warmth ofwood. 
Visit Vermont’s National Park. Design Competition, 
demonstrations, food, kids activities, musie & morel 


Vermont Sustainable 

■ 


Free Parking ał Union Arena. Free shułtle to National Park 
Route 4, Woodstock, VT. Admission $10.00 (18+) 

802-747-7900 www.vermontwoodfestival.org 




ART INTHE PARK 

RUTLAND VERM0NT 

CELEBRATING 50 YEARS 

1961 - 201 1 





VERMONT’$ OLDEST CONTINUING ARTS TRADITION 


Summer 

AUGUST 13 & 14 

Fali Foliage 

OCTOBER 8 & 9 
MAIN Street Park 

Rutland Vermont 
Junction of Routes 4 & 7 
10-5 PM Both Days 
FREE Admission 
Free Parking at Fairgrounds 
(Shuttle Service Provided) 


JEWELRY WOOD 
SPECIALTY FOODS 
CRAFTS FINE ART 
PHOTOGRAPHY 
CERAMICS MUSIC 
FIBER ART GLASS 

chaffeeartcenter.org 


Images from top: Frog Pond Studio 
Woodturning, David Geer, Blackbird 
Studios. 
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N EW! Yermon 
in Black & Wbił 

Twelve spectacular 
black-and-whitc prints 
the Vermont landscapt 
A thoughrfi.il gifi for 
anyone who loves 
Yermont. 


yermont 


yermont ecatalog*com 

(800) 455-3399 


1 . Classic Wall 
Calendar 

Our most popular 
calendar, with 13 
exquisite photos and 
plenty of room for 
notes and appoint- 
ments. Wire-bound 
and packaged in 
a ready-to-mail 
box. 8" x 1034 " 
VLCWC012 

$13.95 

2 . Engagement Book 

Fifty-five color 
photographs 
capture Vermont's 
changing seasons 
in this attractive 
and easy-to-use 
weekly engagement 
book. Wire-bound 
and boxed. 

5 34 " x 834 " 

VLCEB012 

$12.95 


3 . Desk Calendar 

This standup 
calendar sits right on 
your desk for handy 
reference. Thirteen 
colorful Vermont 
photos. 4 l 2 A" X 6 3 A" 
VLCDK012 
$ 7.95 

4 . Vermont Weather 
Calendar 

Our largest format 
calendar features a 
seasonal photo for 
each month, plus 
interesting weather 
statistics. 13" x 10 / 4 " 
VLCWE012 
$ 15-95 

5 . The Sabra Field 
Calendar 

12 woodcut prints 
by one of Vermont s 
most popular artists. 
10"x10" 


VLCSF012 

$16.95 

6 . Pocket Calendar 

This weekly calendar 
features 12 spectacu¬ 
lar Vermont scenes 
with ample space for 
appointments and 
notes. Wire-bound 
and compact. 

3%" x 6 l A" 

VLCPC012 

$8.95 

7 . Vermont in Black 
& White 

Twelve spectacular 
black-and-white 
prints of the 
Vermont landscape. 
A thoughtful gift 
for anyone who 
loves Vermont. 

13" x 1034 " 

VLCBW012 

$ 15-95 
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Waterbury Center, VT « (802) 244-0883 • www.gmcamera.com 


^eCamageS/,^ 

, ■ Optułf * A<T4 t ŁmuUj Ir.Uttić* 


“Abuilding tor 
every reason and 
every season” 


k 


1195 VA Cutoft, White RiverJunction, VI 05001 
1 - 800 - 441-6057 in fo(o)carriagcshed.com 
www.carriageshed.com 


BUY, SELL, ORTRADE 

new and used photographic equipment 


cooking in seoson 


cider into flour mixture and cook a 
minutę or two until liquid is almost 
gone, scraping up any brown bits from 
the bottom of the pan. Add rabbit 
pieces back to pan and pour in stock. 
Tie bay leaves and juniper berries in 
cheesecloth and add that bundle and 
tarragon sprigs (not the minced leaves) 
to the pan. Increase heat to medium- 
high and bring to a simmer. Reduce 
heat to maintain a gentle simmer 
and partially cover pan. Turn rabbit 
pieces twice during cooking to keep 
evenly moist. Cook for about 6o to 75 
minutes, until rabbit is very tender. 

About 40 minutes into rabbit 
cooking time, preheat oven to 375 
degrees. Set another large saute pan 
over medium heat and add butter. 
Saute apple wedges until golden, 
turning once, about 4 minutes per side, 
sprinkling with cinnamon and sugar 
during last couple minutes of cooking. 
Remove to a piąte. Add cabbage to pan 
with another Vi teaspoon of salt and 
saute, turning as necessary, until just 
soft and golden, about 10 minutes. 

In a smali bowl, mix together bread 
crumbs, minced tarragon, remaining 
Vi teaspoon salt and a few grinds of 
pepper. When rabbit is tender, remove 
pieces from saute pan and place in 
center of a large shallow oven-proof 
dish, such as a 9-by-i3-inch baking 
pan. Ladle in enough broth and 
vegetables around rabbit to reach 
halfway up the side of the dish, leaving 
tops of rabbit pieces exposed. (If you 
have liquid left over, it will make the 
1; base of a delicious soup.) Drizzle 
tops of rabbit pieces with about a 
tablespoon of extra-virgin olive oil, 
then press bread-crumb mixture onto 
surface of pieces, finishing with a 
generous drizzle of remaining olive oil. 

Surround rabbit with cabbage 
and apples. Bakę for 15 to 20 minutes 
until bread-crumb crust is golden and 
apples are a little caramelized. Serve 
with a crusty baguette. Serves 4. 
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It’s the warmth 
of a welcoming 
community. 


Warmth, services and 
community with 36 
independent living and 16 
residential care apartments. 


VERMONT VERNACULAR DESIGNS 

Custom Reproduction 18th and 19th Century Vermont Homes 

www.vermontvernaculardesigns.com ♦ Cali 802 . 224.0300 or Toll-Free: 800 . 639.1796 


Westview Meadows at Montpelier 
171 Westview Meadows Rd., Montpelier, VT, ( 802 ) 223-1068 

www.westviewmeadows.com 


Green Mountain Camera has Vermont's largest inventory of new, used and antique 
photo equipment. Our core business is buying, selling and trading all types of photo 
equipment, including digital. If you are looking to buy, sell or trade today, please 
contact us to learn how to get a free estimate. 


Why Green Mountain Camera? 

/ trusted & hassle-free 
</ trades welcomed 

✓ sell all of your equipment quickly 

✓ fast Davment 


$ 

BBB 


Selling a large collection or estate? 

We will send a buying specialist to you. No need 
to make lists or move eguipment. Cali us today. 



































Join us in celebrating the hard work and 
dedication of our local farmers and vendors. 
Weil see you !Oam-2pm in the meadow 


right across from Healthy Living Market! 

"jUL^nTwsTTnSEpT" ^"25 



SOUTH BURLINGTON 


FARMERS MARKET 


222 DORSET STREET, SOUTH BURLINGTON, VT 
HEALTHYLIVINGMARKET.COM • 802.863.2569 


THE EASIER 

WAY TO TRIM 

AND MOW! 


The original, patented DR® TRI MM ER/ 
MOWER is both a precision trimmer 
and a powerful mower! 

TRIM within a whisker of houses, trees, 
fences. Big wheels make it easy for anyone 
to control precisely! 

MOW WITHOUT FEAR of hitting 
rocks or hidden obstacles, because 
there’s no blade to bend or duli. 

GUARANTEED NOT TO 
TANGLE even in waist-high grass 
and weeds - thanks to its patented 
No-Wrap Trimmer Head. 

CUT UP TO 3" 

THICK BRUSH 

with optional 
attachment. 


Ii 

mediuj 


iuiiiAL 



Cali for a FREE DVD & Catalog! 

TOLL-FREE 

888 - 206-0022 

www.DRtrimmer.com 




One-of-a-Kind and Gustom 

Fine Furniture & Accessories 


At Rockledge Farm Its all about the Wood 

♦ Prime Hardwoods & Burls Native 
to Vermont 

♦ Green Harvest Practices 
* Handmade in our Farm Workshops 



Yisitors Always Welcome to The Gallery 


WbathersfieM, Yfermont 
^OodWORJ^ l'800-653-2700 


rockledgefarm.com 



Fresk 

Faslries 


vermont 

Country Deli 


436WesternAvenue 
Brattleboro. Vermont 
802-257-9254 
www.vermontoountrydeli.com 

We're open 7am-7pm everyday 


HTIIIonl 

Products 
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Caramelized Apple, 
Cheddar and Pecan 
Bread Pudding 

Chef Sue Schickler, 
The Pitcher Inn, Warren 

S chickler serves this savory bread 
pudding as a side dish to roasted 
duck breast, but it dresses up any simple 
preparation of chicken, pork, even 
sausages, and also makes a great holiday 
breakfast or brunch dish. 

2 tablespoons unsalted butter, plus 
morę to butter baking dish 
2 large firm, tart apples, peeled, cored 
and cut into ^-inch dice 
1 tablespoon sugar 
1 (i-pound) loaf dense white bread, 

challah, brioche or sturdy peasant-style 
3 A cup pecan halves, toasted 
1 cup grated sharp cheddar cheese 
(about 4 ounces) 

5 large egg yolks 
iVi cups heavy cream 
iV2 cups half-and-half 
% teaspoon crushed Aleppo pepper or 
Vs teaspoon ground paprika, sweet 
or smoked 
l A teaspoon fine salt 

Preheat oven to 350 degrees and 
butter a 9'by-i3-inch baking dish. In a 
medium skillet, melt butter over 
medium-high heat and add apple to 
pan. Sprinkle with sugar and cook, 
stirring occasionally, until lightly 
caramelized and golden, 5 to 7 minutes. 
Scrape into a large mixing bowl, cool 
slightly. Trim crusts from bread and cut 
into large cubes, about 3 / 4 -inch square. 
Add bread, pecans and cheese to apples 
in bowl. In another medium bowl, 
whisk together egg yolks, cream, half- 
and-half, Aleppo pepper, salt. Pour 
custard over bread mixture, toss to 
combine, let sit for 15 to 20 minutes 
until bread is evenly moistened. Scrape 
mixture into prepared baking dish, 
spread evenly. Bakę 30 to 35 minutes 
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Mountaintop Showcase 

Beautiful Hawk home set on a lovely lot with many amenities. 

A perfect place for an extended stay or year-round living. 

4100 sq ft, 2 car garage, 3 BR, 4.5 bath, handicap accessible, generator. 


www.HawkResortRealty.com 

On Site Real Estate Specialisr • 802-672-2006 


$2,200,0001 



LEADING 
REAL ESTATE 
COMPAN I ES 

V THE WORLD 


SuW PORTD^UO' 


Private Ponds 



Fountains Land Inc. 
802 223-8644, ext 24 




Kirby, VT 


Johnson Pond Forest 

This 1,160-acre parcel offers 
sweeping views of the Presi- 
dential Rangę, three private 
ponds and an extensive 
internal road network. 

$1,065,000 

fountainsland.com 


fountains 


C/assie \?tzrmont 



Custom Designed House & Barn Frames 
Authentically joined in the Yermont Tradition 





a 


LIBERTY 

HEAD 

POST 6 BEAM 

Since 1977 


In West Brookfield ... Farm 
fuli time or only on the 
weekends! This property has it 
all: a completely updated three 
bedroom, two bath home that 
retains its original charm, 
custom kitchen, spacious 
family room, fireplace, large 
walk-in closet, screened porch, 
deck and patio. The barn is suitable for livestock, home business 
or workshop, plus of the almost 60 acres of property, 40 acres are 
of rolling fields and your own pond. $369,000. 

17 State Street Montpelier ... 

A fine address and a rare 
opportunity, ideał for 
Professional offices or retail. A 
stunning second floor atrium 
has skylights and vintage 
interior Windows from offices 
to this central core. Amazing 
potential whether you are an 



i 


Cali 802-434-2120 

or send $5 for design portfolio 

P.O. Box 68-V 
Huntington, VT 05462 

w\vw.libertyheadpostandbeam.com t 



investor or seeking a premier downtown location for your | 
business. $685,000. 


81 Main Street, Montpelier 
802-229-0345 
800-696-1456 
HeneyRealtors.com 































Handcrafted in Yermont 


Our specialty bow ties, neckties 
and coordinates are fashioned 
from fabrics of distinctive 
designs - from classic favorites, 
to exclusive originals. 


Cali 800-488-8437 for a free catalog. 

Beau Ties Ltd. ofVermonł 
www.BeauTiesLtd.com/adl 111 



Cottages, Independent Living, Residential Care 
and Rosę Lane Memory Care. 

Cali to Schedule lunch and a tour. 

802-447-7000 • 300 Village Lane, Bennington, VT 

www. emeńtus. com 
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Awarii WinninifUeslgns 


New Construction Additions & Renovations 
In-House Design Studio A 

www.cedarledgebuilders.com I 

328 US Rtc. 2 South Hero, Yermont 802-372-65001 


-A 


# 



EDGEWATER GALLERY 

At Middlebury Falls 

distinctive 

collectible^ 

fine art and craft m 1 


www.edgewatergallery-vt.com 

One Mili Street. Middlebury.VT p.802-458-0098 
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until custard is set and top is lightly 
browned. Serves 6 as a side dish. 

Pułney Food Co-op's 
Apple-Pecan Cake 

(pboto page 67 ) 

KATIE RlCE, BAKER, 

Putney Food Co-op, Putney 

R ice loves to bakę with apples 
and almost always leaves the skins 
on for a morę wholesome and rustic 
touch. This cake is a customer favorite, 
popular for breakfast, lunch or dessert. 
“If I dont put it out,” she says,"people 
ask for it.” 

1% cups all-purpose flour 
1 % teaspoons baking powder 
cup neutral vegetable oil, 
such as canola 
1 cup sugar 
1 Iarge egg 

i teaspoon pure vanilla extract 
2 smali apples, unpeeled, diced 
into about ys-inch cubes to 
measure about 1 Vi cups 
Vi cup raisins 
Vi cup roughly chopped, 
toasted pecans 

Preheat oven to 350 degrees 
and grease a deep 9 -inch spring- 
form pan. In a medium bowl, whisk 
together flour and baking powder. 

In a large bowl, mix together oil, 
sugar, egg and vanilla extract. 

Stir flour mixture into oil 
mixture and then fold in apples, 
raisins and pecans, mixing just 
until no pockets of flour remain. 

Scrape batter into prepared pan 
and spread evenly (batter will be 
very thick). Bakę for about 40 to 45 
minutes until cake is golden brown 
on top and a cake tester comes out 
clean. Cool cake completely in pan 
on a rack before removing. 

Cake will keep well at room 
temperaturę for a couple of days. 
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Sweet Retreat 
Sugarworks 


Custom-etched syrup-filled bottles. 
Gifts and wedding favors. 

Any design, 3 sizes. No minimum order. 
Direct shipped anywhere. 


Northfield, VT 
(800) 707-8427 
SweetRetreat-Vermont.com 


akin 


Our 

Business 


VERMONT 




Northern New Englands authority on 
outdoor fitness, recreation and adventure. 
♦ Biking ♦ Hiking ♦ Running ♦ Paddling 
♦ Swimming and morę 


To subscribe: 

www.vtsports.com (802) 279-0077 





Milk from our own cows to produce 
a number of handcrafted award-winning 
cheeses using recipes with European origins. 


Morrisville, VT 
(802) 888-7686 
mtmansfieldcreamery.com 


The Vermont Community 
loan Fund. 


Socially Responsible lnvestirig, 
Mission-Driven Lending 



Putting our socially responsible investors’ money to work 
in Vermont, for Vermont, VCLF has financed businesses, 
community facilities, affordable housing and child care, 
building health, wealth and well-being for 25 years. 


Join us today. www.investinvermont.org 







Where Green Moves Mountains. 




McWAYNE 

JEWEUERS 



FINEJEWELRY 


Since 1948 . Manchester s oldest jewelry storę. 
Timothy Powden, Graduate Gemologist, 
seventh-generation jeweler. Diamonds, 
gemstones, estate jewelry, repairs. 


Manchester Center, VT 
(802) 362-1257 



OfFering the finest 
Pure Vermont Mapie Syrup. 

Our syrup is produced the traditional 
way, in our family-operated sugarhouse. 


East Fairfield, VT 
(802) 827-3213 trudellfamilyfarm.com 


Nouveau Swing 



Acoustic Swing & Jazz 

Nouveau Swing performs selections from 
the Great American Songbook. Consider 
live musie for your next party or event! 


info@nouveauswing.com 
(802) 380-6128 nouveauswing.com 
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Need design/layout help 
with your vermont life ad? 
Reasonable rates for all sizes. 


(802) 865-6233 

crocodile.studio@comcast.net 
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Every 
Vermonter 
H as a Story 

John Pelletier: financial 
literacy educator 

By James Askew 

Photographed hy 
Caleb Kenna 

J ohn Pelletier, a Duke law 
graduate with 20 years in the asset 
management industry, had long marveled 
at the lack of personal finance education 
in America. For years, he swore to family 
and friends that if he ever had morę time, 
he would do something about it. 

Today, two years after he moved to 
Vermont from the Boston area, Pelletier, 
47, is the founding director of the Center 
for Financial Literacy at Champlain 
College in Burlington. He also provides 
strategie consulting services to large asset 
management firms through his company 
Sterling Valley Consulting LLC. 

VL: What first brought you to Vermont? 
JP: It was the skiing and Sto we, but 
frankly, it was the people. The people in 
this State are just wonderful, open folks, 
very difFerent from other communities. 
Every time we came here, we were always 
sad to leave and wished we had morę time. 

VL: What led you to move to Vermont 
permanently? 

JP: I was at a transition point... and 
my wife kept saying, "Cant we just move 
to Vermont?" ... So, we decided that if 
we were willing to change our lifestyle, 
we could move to Vermont to raise [our 
three] boys. It is a great place to raise 
kids. They just love it here. 
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VL: What inspired you to start the 
Center for Financial Literacy? 

JP: The world we live in is so dif- 
ferent than the world our parents 
lived in. Its much morę hnancially 
complex. The quality of someones 
life and retirement depends on two 
very important things: the ability to 
save — you've got to do it — and 
the [ability] to figurę out how to 
manage your money. And where do 
we give you those skills? If anything, 
less and less of it is being taught in 
our schools and communities. 



VL: How did you get connected 
with Champlain College? 

JP: When I came to Vermont, I put 
together a PowerPoint and started 
to go around to people saying, "Vermont 
ought to have a center for financial 
literacy." And, as I spoke to folks, over and 
over again people said, "Go talk to David 
Finney," who is the president of Champlain 
College. He has been a great partner. I met 
with Dave at the end of January [2010] 
and we went live the end of July. 


VL: What was the worst financial 
blunder you madę as a young person? 
JP: When I got out of law school, I 
got a job in Washington, D.C., and I 
thought I had so much money. So what 
did I do? I went out and bought a sports 
car and got a high-end apartment. And 
at the end of that first year, I wasnt 
home much and I didnt drive the car 
much. I was just shocked. I assumed Id 
be able to save money, and I was really 
living paycheck to paycheck. 


than you think, you'11 get close to the 
maximum amount." 


VL: You have often associated personal 
finance education today with sex 
education in the 1960S. Why is personal 
finance such a taboo subject? 

JP: There was a study that came out 
recently [about how] children and 
parents are morę comfortable talking 
about sex than money. We teach our kids 
to look both ways before Crossing the 
Street, to buckie their seat belts, to avoid 
talking to strangers, which is all fantastic 
advice. We need to do the same thing 
when it comes to the financial dangers 
they are going to face. And, for whatever 
reason, whether it is a lack of knowledge, 
a lack of comfort talking about the 
subject or a lack of time, it is not being 
done very well. 


VL: What was the best financial advice 
you've gotten? 

JP: There was an older partner who 
pulled me aside shortly after I started [my 
first job], and the advice he gave me was, 
"Every time you get a pay raise, before 
you are used to it, allocate 50 percent, or 
at least a third, to your 401K plan, and 
before you know it and much quicker 


VL: If you could impart one nugget of 
wisdom to young people about personal 
finance, what would it be? 

JP: Dont live beyond your means 
and always figurę out a way to save 
something. Life is about choices, and to 
choose to buy something is a choice not 
to save, and to choose not to save may 
be a choice you regret when you 
are older. ^ 
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FACTORY STORĘ 


Monday-Saturday 9-5 & Sunday 10-4 

P.O. Box 612 • 51 Lower Main, East 
Johnson, Vermont 05656 

Toll Free: 1-877-635-WOOL (9665) 
Phone: 802-635-2271 • Fax: 802-635-7092 

Email: woolens4u@pshift.com 
www.johnsonwoolenmills.com 



The place you’ve imagined awaits. 


A Vermont country inn located 
down a tree-lined road and past a 
covered bridge. 

Memories of deadlines fade as you 
relax & breathe in the mountain air. 

The Old Tavern at Grafton. Your 
sanctuary from the everyday world. 

^ e O\d 

Tavern n 

AT GRAFTON. VF.RMONT t = 

800-843-1801 01dTavern.com 

92 Main Street • Grafton, VT 05146 



Innkeepers : Simon & Jess 

HeART 

of the 

VlLLAGE 

Inn 

Hf Ninę rooms with private bath 
Hf Walking distance to restaurants, 

galleries, shops, and Shelburne Museum 
Hf Breakfast and afternoon baked treats 


5347 Shelburne Rd., Shelburne, VT 05482 
802-985-9060 
www.heartofthevillage.com 



(Dermatofogy oftUe (Berfżsfiires, <P.C . 

Holiday Inn 40 Main Street North Adams, MA 413-663-6769 • Equinox Resort 69 Union Street Manchester, VT 802-362-5655 

www.healthyskinsite.com 


• Fractional CO 2 Laser Skin Resurfacing 

The gold standard for tightening and smoothing skin, this 
state-of-the-art fractional technology allows many tiny laser beams 
to contract and tighten deep collagen while sparing much of 
the skin's surface for fast healing. 


• IPL Photo-rejuvenation for treatment of rosacea & brown spots 

• Botox and Dysport our most popular wrinkle treatments 

• Restylane and Juvederm - for filling creases and augmenting lips 

• YAG Laser & Sclerotherapy - for unwanted blood vessels 


• Anti-aging cosmeceuticals 

• Laser hair removal 
1 Chemical peels 

* Blue Light for acne 

* Photodynamic therapy 


Victoria R. Cavalli, M.D. 

Board Certified Dermatologist 

Specializing in Cosmetic Dermatology and Laser Surgery 
Providing top ąuality care and pursuing excellence 
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History Lost and Found 


By Castle Freeman Jr. 

Illustrated by Willa Koerner 

H istory can be hard to find. Even the simplest, 
most straightforward historical facts are often subject to 
a kind of Uncertainty Principle: the morę you investigate them, 
the less you know about them with anything like confidence. 

These reflections were suggested to me when I became 
curious about a feature of my town, Newfane, called Tory Rock. 

History tells us that the American Revolution was in many 
ways a civil war. Communities were bitterly divided between 
citizens supporting independence from England and citizens 
remaining loyal to King George III — the Tories. In the smali, 
isolated, essentially frontier settlements that became Vermont, 
those divisions could become pretty passionate. Rebels and 
Tories connived and plotted tirelessly against each other. Tar 
and feathers, arson, beatings and worse were common. 

In Newfane, Tories were fairly active. They apparently 
madę a practice of using a particular remote spot in town to 
hide their partisans, along with arms, money and messages. 
Their cache, according to the town history, was a large 
granite outcropping situated somewhere near the hamlet of 
Williamsville. The place came to be named Tory Rock. By 
our time, though it was known to exist, its precise location 
appeared to have been forgotten. 

Over the years, I looked morę than once for Tory Rock, 
guided by the best piece of information on it I had, a rather 
dim photograph from the early 20 th century. The photo shows 


what certainly looks like a rock ledge in the woods; but, as rock 
ledges in the woods are not rare in these parts, its unhelpful. 
My search for Tory Rock failed to prosper. 

It failed to prosper, that is, until I joined forces with a like- 
minded friend and neighbor. We had both been looking for a 
field of endeavor that paid even less than our normal work, and 
had found it in local historical research. In trying to pinpoint 
Tory Rock, my collaborator, Laura, had been morę diligent 
than I, having madę inquiries among longtime residents of 
the district. She had an informant (informants, we learned, 
are what the historian calls old-timers) who recalled seeing, in 
his boyhood, beside the back road to Williamsville, a wooden 
sign with an arrow pointing uphill into the woods. Our source 
thought it had been near a smali red house close to the road. 

Armed with this intelligence, Laura and I visited the area 
on a warm fali day. We soon found the red house, in fact an 
old camp, right on the road. The arrow-sign had been gone 
for decades, but if our information was correct, it had pointed 
east, to a broken, wooded hillside, quite steep. Thats where we 
intended to look, but the gamę had changed, for our informant 
had been quite certain that the old signboard had been lettered 
TORY CAVE. 

Our simple piece of historie ground had shifted its shape. 
Now we were looking, not for a rock, but for a cave. We took 
that for good news. As noted, big rocks hereabouts are a dime 
a dozen. Caves are scarce. Surely we could find a cave. 

nd so we did. It was not far from where we stood,just 
up the hill, near a powerdine cut. From the direction of 
our approach, the opening of the cave was hidden by brush, 
but from the other way it was, not obvious, but plainly visible. 
Tory Cave, at last. 

The thing was, although the cave was not merely a big 
boulder or ledge, neither was it, exactly, a cave. It was a cave 
rather in the way a teddy bear is a bear: same animal, different 
magnitude. Tory Cave turned out to be the covered passage 
formed when a massive overhanging slab of rock fractured and 
fell forward, creating something like a leamto. The enclosed 
space — the cave itself — was about 4 feet high and 6 feet wide 
at its triangular entrance. It was 10 feet deep, open at both ends. 
Inside the cave, quarters were close: You could kneel but not 
stand. Dark, dank, dirty. Spiders. That was about it. If this was 
the Tories idea of a cave, its no wonder they lost. 

In the end, then, our historical project was successful: Tory 
Rock, formerly missing, is found and fixed for this generation, 
at least. But what was found? A rock that was no rock but a 
cave, that was no cave but a petrified pup tent. Some time in 
the futurę, perhaps, another team of amateur archeologists 
will go in search of Tory Cave. What will they find? 



80 


• yermont life 


vermontIife.com 










Testing your balance 
can really help you find it. 

Enjoy the simple pleasures that make vacation worth taking. 

Plan your getaway at vermontvacation.com. 





YERMONT 

















Serying Ver monter s. 



Vermont is not just where we do business. 

It is where over 1,000 of our employees cali home. 

At Peoples United Bank we are committed to providing expert advice and financial guidance 
to our customers. Whether you need personal or business services we have the experts that 
will work closely with you, forming long-term relationships through a personalized approach. 
Let us provide the guidance you deserve for your financial needs. 


800-772-1090 I peoples.com 


Peoplefs United 

Bank 


©2011 Peoples United Bank Member FDIC Equal Opportunity Lender 











